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one-piece molded cartons...solve 
any dairy’s toughest packaging problem! 


Case Ace-—clean, sparkling, sanitary 2x6 come nested ready for use. The exclusive double 





egg cartons are made from tough, moisture resist- ‘‘snap lock’’ means easier closing and positive 
ant pulp. They’re built to take it under the most __locking. 

difficult moisture conditions; and, they’re engi- Consumers like them, too, because of ease of 
neered to resist breakage and eliminate leakage. opening and storing. Quality eggs need quality 


Case Ace—fit 30 dozen to the standard egg case; packaging—use Case Ace. 


DIAMOND NATIONAL CORPORATION 


MOLDED-PACKAGING DIVISION 
585 East illinois Street * Chicago 11, Illinois 
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A NEW DAIRY FRUIT DRINK 


BLACK CHERRY 


ee ee A el eee OO 
EYE APPEALING - DELICIOUS - ECONOMICAL - DIFFERENT 


FINISHED DRINK COSTS ABOUT 
15¢ PER GALLON! 


Let us rush you a sample so that you can taste this deliciously different drink! 


MAIL THIS COUPON TODAY TO: 


EZE-ORANGE COMPANY, INC., FRANKLIN & ERIE STS., CHICAGO 10, ILLINOIS 





Yes, | want a sample of BLACK CHERRY! 


DAIRY 


YOUR NAME 
(TITLE) 


STREET. 


CITY.. ZONE STATE 
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Stored blanks are checked for moisture. Deviation from recommended Glue pad temperature is checked by salesman with Test Kit to ensure 
moisture content can interfere with production of good cartons. proper seal of carton bottom. 





Here Atlantic Salesman checks the wax bath level, then temperature to As a guide to optimum wax load, salesman weighs cartons on Test Kit 


achieve proper wax distribution. scale before and after waxing. 


NOW... ATLANTIC SALES ENGINEERS 
USE TEST KIT TO IMPROVE DAIRY WAXING 


If you’ve got a dairy waxing operation, you might be interested 
in chatting with a field-wise Atlantic Sales Engineer. Armed 
with Atlantic’s exclusive Dairy Wax Test Kit (see inset), he’d 
be happy to check your operation from stored blanks to finished 
carton. Without obligation, he’ll pass along comments, written 
report if you like, which could improve your waxing operation. 
He’s the best man to see about wax, too—Atlantic Durafin® 
Waxes are leaders in the industry. 


Call collect or write The Atlantic Refining Company, 260 
S. Broad St., Philadelphia, or any of the field offices listed. 


“yy Designed exclusively by Atlantic 
to improve dairy wax coating, 
compact Dairy Wax Test Kit is 
fully equipped from accurate 
scale to Atlantic densometer. Kit 
sets up quickly, does not inter- 
fere with normal dairy operation 















LUBRICANTS « WAXES « PROCESS PRODUCTS 


Providence, R. I., 430 Hospital Trust Building ¢ Syracuse, N. Y., Salina and Genesee Sts. ¢ Reading, Pa., First and Penn Aves. 
Pittsburgh, Pa., Chamber of Commerce Building ¢ Charlotte, N. C., 1112 South Boulevard. 
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weed, feed and barn odurs stop here 


dairy -fresh flavor goes through....... 








DE LAVAL VACU-THEHERM 





...assures uniform, fresh taste while 


THE DIFFERENCE IS TASTE! 


Your customers notice it and respond to it. 
Remove all unwanted volatile weed, feed and 
barn odors with a De Laval VACU-THERM and 
guarantee year-long uniform freshness in your 
dairy line. While building business, you save. 


Lower Flavoring Costs In Mix: Starting with 
an untainted flavor base, you need less flavor- 
ing. There’s no need to mask unwanted odors 
and tastes at the risk of spoiling a quality 
product. The VACU-THERM removes them. 


Higher Cheese Yield: “Greater yield per vat” 
has been a consistent report from operators 
working with VACU-THERM treated cheesemilk. 
Naturally, it yields a fresher, more flavorsome 
cheese with improved shelf life. 


More Versatile Operation: Especially at spring- 
time—but at any time of year—otherwise’ un- 
desirable raw milk can be processed to full 
freshness with a De Laval VACU-THERM. There 
is no loss or reduction of cream line and, since 
steam is not used, expensive control systems are 
not needed and contamination or dilution is-not 
possible. Greater milk supply for peak demand 
and improved supplier relationships are two 
practical and profitable benefits that milk plant 
operators will appreciate. 

Join the hundreds of milk plants that have 
found in De Laval’s VACU-THERM an easily- 
installed economy. Call us so that we may dis- 
cuss the benefits and costs that would apply to 
your products and operation. No obligation! 
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improving operating economy 


FACTS ON THE DE LAVAL VACU - THERM 


e@ Can be installed with any type of H.T.S.T. 
unit or vat pasteurizer. 


e@ Does not use steam and therefore eliminates 
all problems of contamination or dilution, 
“cooked flavor,” and expensive control systems. 


@ The Vacu-THERM is easily cleaned by cir- 
culation of cleaning solution—yet tilts for in- 
spection or hand cleaning. 


e@ Free-standing support permits convenient 
location anywhere in the plant. 


Capacity, Ibs. / hr. 
mix or cream 
Model 500 2,000 to 8,000 to 6,000 
Model 650 6,000 to 35,000 to 25,000 
Write Nos. 6-7 on Reader Service Card 
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e@ Rugged, all-welded stainless steel through- 
out, highly polished internally and externally. 


e A Single Chamber Vacu-THERM handles 
most requirements. A Double Chamber Vacu- 
THERM handles severe off-flavor problems. 


@ Contact your De Laval Dealer or write us 
today for more details. 


@ 


THE DE LAVAL SEPARATOR COMPANY , Dept. AMR-3 
Poughkeepsie, New York or 
5724 N. Pulaski, Chicago 46, I\linois 


DE LAVAL PACIFIC COMPANY, Dept. AMR-3 
201 E. Millbrae Avenue, Millbrae, Calif. 









SUPERMARKET CUSTOMERS PREFER 


SEALKING NO-WAX MILK CARTON i 


United States Testing Company proves 
an emphatic and continuously growing preference for Sealking No-Wax paper milk cartons by 
supermarket customers. They know what they want in a paper milk carton because they’ve 
experienced the big modern difference between vinyl! or polyethylene plastic-coated 
Sealking No-Wax and the ordinary wax-coated paper milk cartons...and so do your customers! 
LAN. 


[ SEALRIGHT 
\SANITARY SERVICE DACKAGEERS TO THE DAIRY INDUSTRY 


QQ Your t/ 
SEALRIGHT-OSWEGO FALLS CORP. FULTON, N. Y. © KANSAS CITY, KANSAS *® SEALRIGHT PACIFIC LTD., 


LOS ANGELES, CALIFORNIA ® SEALRIGHT CANADA, LTD., PETERBOROUGH, ONTARIG, CANADA 


% These surveys were conducted in supermarkets where 


consumers had experience with both wax and NO-WAX cartons 
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3 NEW CLEANING 





2 New CHLORINATED cleaners for 


more sanitary equipment 


NEW DITON 


New Type 
Cleaning Power 


The Diversey Research project that 
developed Diton was undertaken to 
meet the need for a totally new cleaner, 
with four additional features, to pro- 
duce more efficient plant and equip- 
ment clean-up. 


New DITON’s four necessary features: 
1. More powerful cleaning action. 
2. Faster, more thorough rinsing. 

3. Surfaces made more sanitary. 

4. 


New brightening action on 
stainless steel. 


Before Diton, the use of two or more 
products was needed to achieve all four. 
New Diton with stabilized hypochlo- 
rite, means greater cleaning efficiency, 
more sanitary equipment—and a real 
savings in man-hours spent for clean- 
up. Chlorine makes the difference! 


New boost in cleaning action: Diversey 
Research has developed a compatible 
combination of water softening ingre- 
dients, stabilized hypochlorite, wetting 
agents, and other essential chemicals. 
The result is a unique cleaner that is 


10 





Cleaning and brightening stainless steel 


quickly soluble, stable, and dustless. 
A patent has been applied for. Diton 
couples powerful, fast acting cleaning 
action with far greater sanitary effect 
than is found in ordinary cleaners. 
New Diton develops longer lasting, 
harder working, penetrating cleaning 
action that digs into tough contamina- 
tion. This new-type action dissolves 
fatty and protein residues, leaving 
metal with a like-new shine. No other 
cleaner can match this new step-up in 
cleaning power. 


More Sanitary 
Equipment Means 
Increased Protection 


The presence of stabilized hypochlorite 
in Diton not only increases cleaning 
action, but also provides that neces- 
sary extra measure of protection. 


The use of Diton, for example, in a 
wash trough tends to keep wash solu- 
tion sweet and longer lasting. Diton 
makes all necessary disinfecting pro- 
cedures that follow more effective. 
Field tests show the presence of Diton 
provides available chlorine through- 
out the clean-up. This is extra assur- 
ance and insurance. 


Two Specialized 
Meet All 


Diversey Research has developed two 
specialized DITON compounds to meet 
varying water conditions 


DITON-A: Even under hard water con- 
ditions Diversey’s Diton-A makes a 
clear wash solution. This means better 
cleaning and spot free rinsing. In ex- 
ceptionally hard water Diton-A solu- 
tions suspends hard water precipitate, 
prevents it from clinging to equipment 
as a dulling, bacteria-harboring film. 
Diton-A is an exclusive formula devel- 
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A new high temperature 
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DIVERSEY 
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circulation cleaner 


NEW TRIPEL 


NEW DIVERSEY TRIPEL, is a new 
specialized heavy duty, alkaline for- 
mula for circulation cleaning devel- 
oped especially for perfect cleaning 
of plate or tubular pasteurizers and 
other high temperature processing 
equipment. Especially effective against 
burned-on deposits, Tripel is also low 
in price! Tripel’s penetration power 
really digs into the toughest burn-on 
leaving surfaces cleaner, brighter. 
Tripel is formulated to do a specific 
job better than other circulation clean- 
ers or substitute products. 


DITON Compounds = 
Water Conditions =| 


oped especially to do a better cleanin 
job under unusual water or contami- 
nation conditions. 


DITON-B: For normal water conditions 
Diton-B has no equal. Clear solutions, 
greater cleaning power, and fast, thor- 
ough rinsing are the performance 
standards you can expect and get. 

By matching Diton equipment cleaner 
to your water conditions, you will be 
assured of maximum cleaning results. 
Ask your Diversey D-Man for details. 
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TRIPEL does these two jobs better 


1. Short time circulation cleaning— 
Tripel’s strong alkaline, deeper pen- 
etrating action never fails to re- 
move tough deposits. 


2. CIP cleaning for both hot and cold 
processing lines. Diversey Tripel 
has new power that makes cleaning 
hot processing equipment and lines 
routine! 


It’s New 
It’s Better 


DIVERSEY TRIPEL DELIVERS 
POTENT CLEANING POWER PLUS 


© New TRIPEL—digs deep and fast into 


burn-on and residues. 


© Controlled Foaming TRIPEL—gives 
maximum foam control so 
that lines are really 
cleaned—not just frothed 
over with foam. 


e Easy-To-Use TRIPEL—is non-dusting, 


non-caking. 


— more 
Diversey 
firsts 


© Hardworking TRIPEL—has reserve al- 
kalinity to take care of 
stubborn fatty deposits. 


© Economical TRIPEL—is completely sol- 
uble. You get full cleaning 
power from every ounce. 


e Water Softening TRIPEL—conditions 
the water so that its new 
cleaning powers are even 
more effective. 


A 60-Day Test 


These three new, specialized cleaning 
formulas from Diversey Research— 
DITON-A and DITON-B, and TRIPEL 
—are available in 125 and 350 lb. 
drums. Your Diversey D-Man will be 
happy to explain their use in detail 
and to furnish prices. 


A 60-day trial of the new cleaners will 
give on-the-job proof that Diversey 
sanitation products will do all that is 
claimed for them. If you would like 
detailed sales literature write: THE 
DIVERSEY CORPORATION, 1820 
West Roscoe Street, Chicago, Illinois. 
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along the way... 
from Vendo Milk Venders! 


The American Dairy Association says, “Milk — one at noon, 
one at night, one along the way ...” More than 110,000,000 people* 
spend their days away from home or on the go. They drink milk at mealtime, “break” 
time and along the way when it’s readily available at the drop of a coin. 
There’s no easier way to capture extra sales in this big “away-from-home” 
market than with automatic Vendo Milk Venders. These handsome machines 
give you on-the-spot salesmen 24 hours a day. They refrigerate, store, display, 


sell and even make change .. . build sales you can’t get any other way! 


*Over 65,000,000 currently employed— 45,000,000 enrolled in schools. 





~ 
THIS 


FACTUAL REPORT 
TELLS 
YOU HOW ... 





a leading dairy cost accounting firm computes 
costs and profits of vending milk. The Edward 
B. McClain Company’s analysis and_ report, 
“Selling Dairy Products Profitably Through Vendo 
Machines,”’ can put you on the right road to 
extra profit. Write today for details. 








THE VENDO COMPANY 


7400 EAST 12th ST. e KANSAS CITY, MO. 


WORLD’S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
Write Nos. 12-13 on Reader Service Card 
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Push-button control of package 


handling with 


Cherry-Burrell automated systems 


Hold manual operations to a mini- 
mum. Make the most efficient use 
of the man-hours you’re paying for. 
This is the most effective way to in- 
crease production, reduce operating 
costs, increase your in-plant profits. 


TAKE FLUID MILK PACKAGE HANDLING 

With a Cherry-Burrell automated 
system, the manual operations in the 
package handling of fluid milk can 
be brought under push-button con- 
trol. Conveying from the unloading 
area, unstacking, conveying of bottles 
and cases to washers. Filling, casing, 
stacking and conveying to load-out 
or refrigerated storage. These oper- 
ations can be automatically con- 
trolled from strategically located 
control stations. 


WHERE DO YOU BEGIN? 

Are you stacking or unstacking man- 
ually? Do you have more than one 
man for every two bottle fillers? Are 
your fillers operating at capacities 
high enough to maintain a steady 
flow of milk through the plant? 
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A Cherry-Burrell automated pack- 
age handling system lets you begin 
where profit-eating costs are high- 
est. And, as you reduce costs in a 
given area, as the speed and effic- 
iency of your operation is improved, 
you can economically expand your 
system to further reduce major 
handling costs. 


PLAN WITH CHERRY-BURRELL 

Installing a Cherry-Burrell auto- 
mated package handling system — 
or any other Cherry-Burrell auto- 
mated system for raw _ product 
handling, processing or C-I-P — 
calls for careful planning. The pro- 
gram must be laid out precisely — 
the system accurately designed to 
your requirements. Each piece of 
equipment must be looked at in the 
light of its place in the over-all 
system. 


A Cherry-Burrell Sales Engineer can 
help you start this vital planning 
now .. . planning that results in an 
automated system best suited to your 


CHERRY-BURRELL 


CORPORATION 


CEDAR RAPIDS, IOWA 


Profitable Brands Start with Cherry-Burrell 


present needs and one which can be 
easily and economically expanded 
in the future. 





FREE AUTOMATED 
SYSTEMS BULLETIN 


Write for your free copy of 
Cherry-Burrell’s new automated 
systems bulletin. It gives you 
full information on Cherry- 
Burrell automated systems — 
shows you where and how 
Cherry-Burrell equipment fits 
each system — tells how these 
systems can help increase your 
in-plant profit. 

















CHERRY-BURRELL’S REPRESENTATIVE 











YOUR 
ONE 
COMPLETE 
SOURCE 
FOR EVERYTHING 
YOU NEED IN 
SUPPLIES 


Everything you need for day-to-day operations is carried in 
stock by your Cherry-Burrell Branch. You get warehouse con- 
venience, speedy delivery. 


Whether your order is large or small — Cherry-Burrell can fill 
all your needs for supply items such as: 

Cleaners Cleanup Equipment Hose and Fittings 
Detergents Aprons Thermometers 
Sanitizers Gaskets Stainless Steel Sponges 
Lubricants Boots Disinfectants 
Laboratory Supplies Gloves Paints 


See your Cherry-Burrell Representative 
or call your Cherry-Burrell Branch. 


CHERRY-BURRELL 


CORPORATION 


CEDAR RAPIDS, IOWA 
Write No. 16 on Reader Service Card 
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LEUCOCYTE COUNTS AND COMPLIMENTS 
Dear Mr. Myrick: 


I would like to commend you and your staff 
for the excellent publication—American Milk Review. 
Your articles are most timely, educational and inter- 
esting. When I receive my monthly copy, I can 
hardly wait until I have read most every page. 
Please continue the good work. 


Somehow, I cannot find our copy of July 1954 
issue which contained an article by Mr. Boland on 
“How to Use Leucocyte Counts to Improve the 
Quality of Your Milk.” Could you give me infor- 
mation as to how I may receive a copy of this 
article? I have recently been doing some work along 
this approach. 


Thanks for any assistance you might render. 


A faithful reader, 
Laboratory Supervisor 
Oklahoma 


Ah me! What a nice way to start off a new 
week. The letter came on a Monday and set us 
up for a month. One slight correction, Mr. 
Boland’s article on leucocyte counts appeared 
in the August 1956 issue. The article describes 
how leucocyte counts were used as a guide in 
finding those producers who were having trovu- 
ble with mastitis. It’s quite a story. 


ACCOUNTS RECEIVABLE 
Dear Mr. Myrick: 


What per cent of sales should be carried in 
accounts receivable on an average retail route? If 
you have this figure for the dairy industry in the 


United States please advise. 


Very truly yours, 


Ohio 


Our accounting authority advises us that 
the figure depends upon he collection interval. 
If collections are on a 15-day basis, 50 per cent 
of the monthly sales are in accounts receivable. 
Collection periods vary from every ten days to 
once a month. The average appears to be in 
the neighborhood of every 15 days. 


Any additional information readers may 
have will be welcome. Just drop a line to the 
editor and we'll forward it to our Ohio friend. 


American Milk Review 
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*FIRESTONE T.M. 


FOR LOW OVERHEAD 
DELIVERIES 


FIRESTONE, THE LOW-COST-PER-MILE TIRE FOR ON-TIME MILK DELIVERIES! 


Firestone tires’ low-cost-per-mile is reflected in performance records of 
thousands of trucks across the country. That’s because 425,000,000 tire miles 
a year in Firestone’s own truck tire testing program prove Firestone truck 
tires are your best buy! This vast tire testing program resulted in Firestone 
Rubber-X, the longest-wearing rubber ever used in Firestone truck tires. 
It also resulted in Firestone Shock-Fortified cord which means extra miles 
of service out of every tire. Get performance proved Firestone truck tires, o | 
on convenient terms if you wish, at your nearby Firestone Dealer or Store. Sa be 


Firestone | 


BETTER RUBBER FROM START TO FINISH 


Copyright 1960, The Firestone Tire & Rubber Company 
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Bisons DEPENDABILITY 


No name among American makers of cooling 
equipment stands higher or has endured longer 


than that of Frick. 


Back of the Frick trademark are 107 years of ex- 
perience in engineering, 78 in refrigeration and ice 
making, and 55 in air conditioning. You get the value of 
this priceless experience when you invest in dependable 


Frick equipment. 


Write, wire or phone now for catalogs and estimates. 


FRICK COMPANY 


Right—These Frick evap- 
orative condensers are 
saving $1,000 per month. 
See Bulletin 235. 


Left — Frick heavy-duty 
compressors are the 
standard of the world 
for industrial work. Ask 
for Bulletin 112. 


Frick Eclipse’ compressors have 2, 3, 4, 6 or 9 cylinders, offer 
speeds up to 1200 r.p.m. See Bulletin 100. 
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NEW GARAGE 
Dear Mr. Jennings: 


Your Truck Talk is always read first in my 
department. Now I have a problem and need your 
assistance. 


We are building a new garage and repair shop 
soon. We have approximately 125 vehicles to keep 
in operation and maintenance. How many depart- 
ments and what type or kind of equipment do you 
recommend for each? With reference to storage 
batteries, chargers, etc., for an operation as large 
as ours where can I obtain information as to layout 
for the most efficient operation. If this information 
is in back issues, please let me know the date of 
issue. 

Yours truly 


North Carolina 


It is a good page of practical information, 
if we do say so ourselves. Henry Jennings has 
been in the truck business a long, long time. 
He has seen and worked with fleets from here 
to way over yonder. We are pleased indeed 
that the American Milk Review is able to bring 
to readers information of this caliber. We will 
print his answer to this question as soon as 
he has it ready. 

* 


FTC DECISIONS 
Dear Mr. Myrick: 

I would appreciate your advising me where 
I can obtain copies of the Federal Trade Com- 


mission decision in the so-called “Ice Cream Cases.” 
Texas 


Copies of Federal Trade Commission hear- 
ings and decisions can be obtained by writing 
to Department of Public Information, Federal 
Trade Commission, Washington 25, D. C. 


GALLON JUG PROMOTION 
Dear Editor: 


Do you have any promotional material that 
would be useful in the merchandising of jug milk? 
If not, can you refer us to a source? 


We have a chain of stores. Our appeal is to 
the cash and carry customer as distinguished from 
the home delivery customer. Most of the promo- 
tional material that has come to our attention has 
been of a nature that would not lend itself to our 
uses. 

New England 
Most experienced firm with this kind of 


promotion is Norman Malone Associates, Inc., 
161 Ash Street, Akron 8, Ohio. 
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CASES designed for NEW USES 



































@V2i0) Mela aia 
OR USE WITH 
SEALKING TWINPAK 


“ry 


A new pinch case for 
Sealking Twinpak, 
this case puts pres- 
sure at level where 
glue is applied. In- 
sures perfect seal. 
Teil el-1am lel Mediclilelelae| 
feature. Sheet steel 
bottom, and/or steel 
corners available. 





sALLON 
ARTI \PACITY 


4 BAND 


For the wire case 
user with icing prob- 
lems. This case has 
ol olelale Me) Miil-t-1 rt i-1-| 
around entire case 
between top two 
frames. Holds the ice 
in transit—assures 
delivery of ice cold 
milk. Available for 
both glass bottles or 
paper cartons. 


(ALF-GAT @\7-\6i8 
R INTERSTACKING WITH 
OR <P ARTONS 


For dairies using 
both half-gallon 
glass bottles and 
paper cartons, inter- 
stacks with 16 quart 
or 9 half-gallon 
paper carton cases. 
PN Eye Moh Zell(e]o)(-Maiold 
ryeltlele-Melel folaMm tle te 


BOUND-O-STEEL. T. PAPER CARTON CAPACITY 
FOR USE WITH 

> ih SEALKING TWINPAK 
PEL NN : 

en PD DON A case for Sealking 
se 3 | Twinpak, made of 


hardwood and steel. 
Eliminates wedges. 
Provides pressure at 
level where glue is 
applied. The extra 
thick slat is beveled 
top and bottom— 
prevents damage to 
carton. Also avail- 
able with two thick 
slats on each side. 








MADE-0-WIRE.12 SQUARE CAPACITY 


ICE BAND 


GLASS QT 
WITH STEI 


Solves icing prob- 
lems. Built with a 
sheet steel band 
around entire case 
between top two 
frames. Holds ice 
during transit. Avail- 
able on cases for 
glass bottles or 
paper cartons. 





CAPACITY 


MADE-O-WIRE. 4 SQUARE 
FOR INTERSTACKING WITH 


GALLON 


ASES FOR PAPER CARTONS 





Where both square 
gallon jugs and 

ole] olamaelacelil mela 
used, this case per- 
mits interstacking. 
PN ES Meh Zeliiel)(-Maiold 
oblong half gallons. 


CHATTANOOGA, TENNESSEE 























Isn't it about time 
you took another look 
at standardization? 


With creeping inflation forecast for the sixties, 
consider again the advantages of standardization 
to help offset declining profit margins. 


No question about it. A dual operation today 
is an expensive luxury. Eliminate it, and you 
immediately improve your profit picture, pro- 
vide a hedge against creeping inflation. 


By standardizing on Pure-Pak containers, you 
lower unit costs, improve in-plant efficiency, 


Complete line of carton sizes from 1% pints 
through 14 gallons. 34 converter plants nation- 
wide for uninterrupted supply of blanks 





save space both in the plant and on the truck, 
and reduce delivery costs. 


Other dairies by the score have done it with 
tremendous success. If you would like to hear 
their comments, write to us today. Naturally, 
there is no obligation. 





Unit costs drop e Increased volume —_ Lower cost per truck e Saves drivers a 
with same personnel e 500 quartsin _ ton of weight a day « No bottle wash- 
the space of 12 glass bottles 


ing for you or customer 





YOUR PERSONAL MILK CONTAINER 


PURE-PAK DIVISION, EX-CELL-O CORP., 


20 


1200 OAKMAN BLVD., DETROIT 32, MICH. 
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It makes good business sense . . . Why run two plants to sell the same milk 
products to the same customers? Go Pure-Pak 100% —it’s the one container that satisfies 
all your customers, gives you the edge on creeping inflation. 
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perfect 


DOOR -OPENER 


to wncreased sales— 
CHOCOLATE MILK 


made with... 


CHOCOLATE 
flavor powders 


M-m-m!... REAL chocolate flavor, full-bodied, 
yet mild and pleasing. That’s what they all 
go for, especially the school kids! No wonder ) 
they prefer their chocolate milk made with 
FORBES Chocolate Flavor Powder. Dairymen, 
too, prefer FORBES, but for additional rea- 
sons. They like it because it mixes and dis- 


er *% 
mm? ore 
Pa Ei 


solves so easily. And being a powder, FORBES 
saves them money. With FORBES you pay for 
chocolate and chocolate alone; no water to 
increase shipping and handling costs. 


Write today for a free working sample. 


Gerbes 


(oln 101010) aE 
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Chevys precision-balanced 
wheels run smoother. Balancing 
weight shows that all front wheels 
are balanced in assembly—an ad- 
vantage no other truck offers. It’s 
assurance that Chevy handles easily; 
thattires will last longer without shim- 
my and shake from wheel imbalance. 








Chevy’s major components for 1960 last up to four times longer than 

ordinary truck parts—exhaustive testing has proved it. Likewise, the 

totally new cabs have proved 67% more resistant to twisting; and 

new frames for many models are as much as 4.8 times stronger in 

torsional rigidity. These are typical 1960 Chevrolet truck facts and 

figures—and they point up a new kind of tough truck build that helps Chevy's new frames ere built eth 

you hang on to your dollars! new brawn. Box-section rail design 
is stronger than ever; rail section 
modulus has been increased as 
much as 57%. Massive ‘‘K"’ or ‘*X”’ 
brace crossmembers add to truck 
stamina; help keep you going years 
longer at least expense. 


Chevy’s easier riding rear springs 
help roll up profits. New variable- 
rate rear springs come in high capac- 
ities to handle huge payloads. 
. Spring resistance adjusts automat- 
truck body, sheet metal or driver! ically to cushion the load better. 


Chevy’s new torsion-bar independent front suspension saves main- 
tenance, increases work output. Independently suspended front wheels 
step right over bumps; tough torsion bar springs soak up shocks. As 
much as 58% of all objectionable road shock is absorbed before it reaches 





CHEVROLET'S BIG NEW BUILD IS LIKE MONEY IN THE BANK FOR YOU! 


Here are just a few of the many ways in which Chevrolet’s totally new build for ’60 will work to build a bigger bank 
account for you. They show that a ‘60 Chevy means profit through longer life, less maintenance, easier working, out- 
sized cargoes and extra economy! You'll find, too, that 1960’s savingest truck power is Chevrolet’s: famous economy 6's 
and efficient short-stroke V8’s for light-duty models . . . high-power, high-torque V8’s and tough, dependable 6's for 
the bigger trucks. It'll profit you to see your Chevrolet dealer about Chevy’s big new build, sometime soon. 
Chevrolet Division of General Motors, Detroit 2, Michigan. 


1960 CHEVROLET STURDI-BILT TRUCKS zzugoraa 
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BACON-RADISH COTTAGE CHEESE 


How to make money in the cottage cheese bonanza: 


INCREASE YOUR PLANT 


CAPACITY 33 WITHOUT SPENDING 


A DIME ON NEW VATS 


Get the increase you want with no increase in manpower, 


no increase in overhead, no increase in size or number of vats! 


t’s the curd that counts, and fortification 
makes it count more. Up to 33% more! 


Fortification of fluid skim milk with Land 
O’ Lakes Low Heat Spray Dry Milk* solids— 
to a total solids of 9.5 to 10.5%,—results in 
increased yields of 2 to 2.5 pounds of curd per 
pound of powder used. 


Why? Because the increased curd forming 
and curd strengthening properties of Land 
O’ Lakes Dry Milk are extended to the entire 
supply of milk it fortifies. 


*Nonfat dry milk. Also available from Grade-A raw milk for 
pasteurization. 


ALMOND COTTAGE CHEESE 


On a 10,000-lb.-vat basis the increased curd 
yield goes to 420 lbs., with three vats it goes 
to 1,260 lbs. Three vats give a four-vat yield! 


Plant capacity is increased 33.6%, with no 
increase in manpower, no increase in overhead, 
no increase in size or number of vats! 


All this—plus a more uniform curd, a more 
tender curd besides. 


Want more facts? Write for free cottage 
cheese formula booklet. Land O’ Lakes Cream- 
eries, Ihc., Minneapolis 13, Minn. 


~~ 





CHIVE COTTAGE CHEESE 


GET 4-VAT PRODUCTION FROM 3 VATS GET 2 EXTRA POUNDS OF CURD 
FOR EVERY 1 POUND OF DRY MILK ADDED 


10,0004 skim (8.8°% solids) = 1,250# dry curd 
10,0004 skim (8.8°%, solids) + 2104 dry milk 
= 1,6704 dry curd 
BONUS YIELD 1,6704 curd—1,2504 curd =420# curd increase 
420# curd 


~ = 33.6% increase in curd yield 
1,250# curd 





420# curd increase =2# curd increase per pound 





of dry milk added 


Land O' Lakes 


LOW HEAT SPRAY 


Dry Mil 


Pre-tested for starter activity 


DATE-NUT COTTAGE CHEESE 














This New Portersville Vertical Outlet Valve 
Makes All Conventional Valves Obsolete... 


Greater Safety — Portersville’s Vertical Outlet Valve is 
designed and built to take the roughest kind of treat- 
ment without breakdown. There’s no possibility of the 
stress damage common to ordinary horizontal valves 
during loading and unloading operations. No need to 
worry about the danger and expense of rear end colli- 
sions caused by protruding horizontal outlets. 


Portersville’s outlet valve is built compactly, safely 
. vertically. 


Portersville 


Staculess Equipment Corp. 


PORTERSVILLE 1 (Butler County), Pa. 
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Increased Efficiency — Portersville’s Vertical Outlet 
Valve drains far faster and more thoroughly than hori- 
zontal valves simply because no air can enter the vertical 
drain until the tank is completely empty. And this verti- 
cal valve has twice the working area of previous valves 
to further speed loading and unloading operations. 


Ask about “‘Greater Beam Strength’”’ in Portersville Stainless 
Tanks... Find out why they last thousands of miles longer! 





Send for Portersville’s new brochure 
on Special Transportation Tanks. 
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} 
) CRANE LS -——— builds a fire under your chocolate 


milk sal@sS—tHere’s how Kraft helps you cook up bigger and better sales of your 
chocolate milk. By supplying you the finest, specially stabilized Chocolate Flavored Powders 
—to insure that your product will always have the flavor, viscosity and color you desire. By 
having our men work with yours to make sure the quality of your chocolate milk is always 
uniform. By furnishing you outstanding sales promotion and merchandising ideas—like 


the recent and very successful Kraft Miniature Marshmallow promotion. 


| 


Ask your Kraft Man, or write Kraft Foods Dairy Service Division, 500 Peshtigo Ct., Chicago 90, Illinois 
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1959 Record Year 
For Ice Cream 
Products 





National Milk 
Sanitation Act 
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| Si from the EDITOR 


The International Association of Ice Cream 
Manufacturer's Department of Statistics and Informa- 
tion revealed that the industry's output in 1959 
sets an all-time record for the United States. Ac- 
cording to Robert H. North, executive secretary of 
IAICM, the per capita production of all products 
exceeds the 1946 output and is now at 21.40 quarts per 
person, according to the estimates for 1959. 


The total production was estimated to be 
943,542,000 gallons. 


Ice cream accounts for 700,615,000 gallons 


Ice milk 123,970,000 gallons 
Sherbet 39,740,000 gallons 
Water ices 531,900,000 gallons 
Mellorine-type products 43,450,000 gallons 
Other products 3,867,000 gallons 


Production for all products was estimated at 
an increase of 7.02% over 1958. 


Ice cream was up 6.70% 
Ice milk was up 6.75% 
Sherbet was up 7.36% 
Water ices up 12.37% 
Mellorine-type products up 9.80% 


Up for public hearing before the Congress 
will be the National Milk Sanitation Act. As the 
title implies, the Act would establish uniforn, 
country-wide standards of milk sanitation. Passage 
of such a law would atomize a major block in the path of 
shipment of milk from high-production states to 
high-consumption states, in the opinion of the 
bill's proponents. 


Standing up among those to be counted in favor 
of the bill last year was the Dairymen's League 
Cooperative Association of New York, theretofore a 
staunch foe, a vital force in the solid front of 
Northeast producers opposed to the bill. The League 
now favors such a bill so long as it does not inter- 
fere with the Federal marketing orders and the 
protections they afford the producer. 
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' ASSURED: @ 


OVER $3,600 EXTRA 
PROFIT EVERY YEAR... 


with the General Mills Multi-Vitamin- 
Mineral Milk promotion. It’s this simple: 
spend less than %¢ per quart for MVM 
Concentrates. Sell 2,000 quarts of MVM 
milk a day—at a 1¢ premium per quart 
—and you'll earn an extra $3,650 profit 
every year on 2000 quarts of MVM per day. 
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But does MVM milk sell this well? Fellow 
dairymen say it does .. . and even better! 
This new, more nutritious milk is mak- 
ing new customers every day. The MVM 
milk promotion is a complete, step-by- 
step program, which, if followed out, 
promises you at least a 50% conversion. 
The promotion kit contains folders, bottle 
hangers, ad mats, radio commercials, 
colorful posters and experience-proven 
tips on selling and merchandising Multi- 
Vitamin-Mineral Milk. 


Call or write your General Mills salesman 
for your high profit, dairy-tested MVM milk 
program today! 


SPECIAL (General 
COMMODITIES DIVISION Mills 
MINNEAPOLIS 26, MINNESOTA 
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EDITORIAL 





Concentrated Milk 





in REPORT of a two-day conference devoted almost entirely to the 
subject of concentrated milk printed on page 38 of this issue of the 
American Milk Review, gives some idea of the position that the product 
occupies in the thinking of many students of the dairy industry in this 
country. The conference was held at the University of Illinois during 
the first week in February. Industry people from as far west as British 
Columbia and as far east as the Atlantic seaboard attended the meeting. 


The conference, under the direction of Professor Roland W. Bartlett, 
refrained from the fruitless, although often intriguing, practice of pre- 
dicting the future. Its purpose was to explore and evaluate. The explo : 
ration was possibly more optimistic and less critical than the present 
state of the market and the product warrants. However, speakers were 
primarily men who in one capacity or another are associated with con- 
centrated milk and who were, quite understandably, not entirely detached 
in their point of view. Nevertheless, the fact of the conference, the 


wide geographical nature of the representation, and the numbers in f 
attendance attest to the importance that the industry is according this 
subject. . 
We, no more than those who took part in the conference, would c 
attempt to predict the future. We would point out, however, that con- } 
centrated milk must be seen not as a new product but as the basic f 
products of taste and nutrition in a different form. Concentrated milk 
must stand or fall on its ability to provide consumers with taste and t 
nutrition in terms of quality, price and convenience that are as good or 
better than those afforded by milk in its present form. . 
Professor Bartlett and: the University are to be commended for $ 
devoting so much time to an exploration of this subject. It may be that 
concentrated milk will take its place as a strong performer in the dis- 
tinguished family of product forms in which the taste and nutrition the 
industry has for sale now appear. However, it must be remembered 
that no amount of like or dislike by milk distributors will alter the final } 
decision. That decision rests with several million homemakers who are 1 
buying neither fluid milk nor concentrated milk as such. They are | 
buying taste and nutrition and they will buy it in whatever form best 
satisfies their standards of price, quality and service. 
\ 
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4 Size for G ) 
Every Need... 


Roll-Easy Dollies are available for every size 
milk case. Cases — from 12 pints to gallons 


and for any style paper or glass containers. 


Roll-Easy Dollies are designed to hold one, 
two or three cases to the platform. When 
ordering, specify size wanted as well as out- 


side length and width measurements of crate. 


HAYNES 


THE HAYNES MANUFACTURING COMPANY 
4180 LORAIN AVENUE ¢ CLEVELAND 13, OHIO 





Stocked and sold by leading dairy supply houses 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


fe vue WORLD’S STANDARD” 


OUTSTANDING ADVANTAGES 


LOW COST 

/ SAVES FLOORS 

 NOISELESS 

/ SPEED HANDLING 

DESIGNED FOR 1000-LB. LOADS 
/ ALL STEEL FRAMES AND CASTERS 
VY FULLY CADMIUM PLATED 


THE ONLY CASE DOLLIES 
with the famous 
“"ROLL-EASY” 
CASTERS 


BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 
PLATED * REPLACEMENT RUBBER TIRE 


NOTE: Any minor changes in construction of finish from 
specifications are temporary and dve to inability to secure 
stondoard moterials. 
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Penicillin and Pesticides 


— Food and Drug Calls Progress “Encouraging” 


ROM all parts of the nation 
come reports of definite progress 
in the great drive to get penicillin 
and pesticide residues out of the 
milk supply. Although the effort 
has not yet succeeded to the point 
where complete elimination of these 
substances can be considered as an 
accomplished fact, the extensive 
activities undertaken by all 
branches of the industry are clearly 
making progress. A spokesman for 
the Food and Drug Administration 
told the American Milk Review that 
the agency viewed the work of the 
industry as a “good effort” and 
labelled the progress as “encourag- 
ing.” 


The Food and Drug Administra- 
tion’s program of continuous test- 
ing furnishes an indication of the 
improvement that has taken place. 
The Food and Drug official re- 
ported that since early in December 
85 milk samples have been ex- 
amined by four field offices. No 
antibiotic or pesticide residues were 
found in any of the samples. The 
limited number of areas involved 
as well as the limited number of 
samples do not allow the results 
to be considered as representative 
but they certainly lend encourage- 
ment to an industry that is ob- 
viously pouring on the coal. 


There is a report of some butter 
that was seized on the West Coast 
but Food and Drug has made no 
seizures of milk since the announce- 
ment of stepped-up enforcement 
activity was made late last fall. 


The disc assay test continues to 
be an important part of Food and 
Drug testing procedure. However, 
as a practical instrument for in- 
dustry use it appears to be some- 
what less valuable than was first 
thought. Chief difficulty is the 


By NORMAN MYRICK 


technical skill required to get ac- 
curate results. The delicate nature 
of cultures that are used requires 
considerable experience in bacterio- 
logical work if a successful per- 
formance is to be realized. The 
idea that the test could be used 
in the ordinary dairy laboratory 
without any special training in pro- 
cedure has not become a reality. 


Difficulty with the two-and-a-half 
hour disc assay test has prompted 
researchers to seek another less 
difficult test for industry use. Sev- 
eral promising methods have been 
developed and are now in the field 
test stage. Emphasis is placed on 
a test that is simple, can be put 
up in kit form, and can be main- 
tained in a suspended state for 
several weeks ready for use when 
needed. We have reason to believe 
a test or tests of this nature will 
be ready for industry use by early 
spring. 


Test for Pesticides 

No satisfactory quick test has 
been developed for pesticide resi- 
dues. Many different kinds of pesti- 
cides make an all inclusive test 
practically impossible. Present tests 
are tedious affairs requiring time 
and skill. There has been no break- 
through in the search for better 
testing methods in this area. Most 
productive work is being done in 
preventative approach; instructions 
on proper use of pesticides so that 
they do not get into milk in the first 
place. 


One very good result of the 
attack on penicillin residues has 
been to focus attention on good 
herd management. Milking proce- 
dures appear to be a major cause 
of mastitis. Leaving the teat cups 


on too long, using improper liners 
and too much vacuum are impor- 
tant factors. Excellent work has 
been done in California on_ this 
problem. An approach known as 
the California Mastitis Test backed 
by a corrective program has pro- 
duced some results that border on 
the spectacular in the Golden State 
where large herds and production 
line milking are common. A leader 
in this work has been Dr. O. W. 
Schalm, Associate Dean of Veter- 
inary Medicine at the University 
of California in Davis. D. O. Noor- 
lander, who discussed the subject 
at the last convention of the Milk 
Industry Foundation, is another 
member of the California mastitis 
control team. 


General impression of the peni- 
cillin problem after nearly three 
months of suspense is one of op- 
timism. Food and Drug officials 
appear to be making every effort 
to avoid the kind of flamboyant 
publicity that attended the cran- 
berry upheaval. Definite progress 
in eliminating penicillin and pesti- 
cide residues from milk is on the 
record. It is doubtful that mastitis 
will ever be completely eliminated. 
The use of penicillin in treating 
the malady will continue to be 
necessary and desirable. However, 
the incidence of mastitis can and 
is being reduced. The amount of 
penicillin used is also being re- 
duced. Most important, careful at- 
tention to rules for handling milk 
from inflamed udders and udders 
treated with penicillin is producing 
a noticeable reduction in penicillin 
residues found in milk. The in- 
dustry can pause for a moment to 
take a well deserved bow and then 
go back to work. To coin a phrase, 
eternal vigilance is the price of 
safety. 
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ONE QUART ONE QUART 
LIQUID LIQUID 


Canco cartons save costly space, 
stack perfectly, please customers! 





OWE QUAR 
LIQUID 





UART 
1D 





Ask a grocer why he prefers Canco milk cartons and he’ll 
point out that these sturdy, flat-top containers stack easily 
for storage and display—save costly space in refrigerator 
cases. Grocers know the bright-white fibre body on Canco 
cartons stands out clearly, sparks extra sales. 


THE PREFERRED CARTON 
Ask your Canco representative to tell you more about these KNOWN BY 


preferred cartons and how they can boost your sales! THE FAMOUS CANCO OVAL 


New York + Chicago 
New Orleans « San Francisco 
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= plant butterfat 
control is based in part upon an 
accurate determination of the quan- 
tity of butterfat received by the 
plant. The “ideal” determination of 
over-all butterfat receipts, which is 
not completely attainable, would be 
based upon a precise measurement 
of the quantity of incoming raw 
milk and cream receipts and a com- 
pletely accurate test on a_per- 
fectly representative sample of each 
incoming shipment. In actual prac- 
tice plants try to approximate this 
“ideal” determination by minimiz- 
ing the effect of various limiting 
factors. One purpose of this article 
is to examine these limiting factors, 
first, to estimate how much they 
may affect the accuracy of butter- 
fat receipt accounting and, second, 
to suggest how their effect can be 
most effectively minimized. A sec- 
ond purpose of the article is to 


In a theoretically perfect plant, product 
received should equal product loaded out. 
Such a condition is not practically pos- 
sible. Butterfat loses average in the vicin- 
ity of 2.5 per cent. Such a loss offers 
attractive reward for the plant that can 
bring it down to a lower figure. 


review the over-all volume and fat 
losses which have been attributed 
to the receiving operation. 


The major factors which limit the 
accuracy of butterfat receipt ac- 
counting include the following: 


1. The inherent limits of accu- 
racy of various butterfat sampling 
and testing programs; 


2. The representativeness of 
butterfat samples; 


> 


3. The accuracy of testing; and 

4. The measurement of total 
quantities of raw milk and cream 
receipts. 


Adopting a Program 

The ideal butterfat sampling and 
testing program would involve the 
testing of fresh samples of each 
shipment received during the ac- 
counting period. However, the im- 


By DANIEL EDWARDS 


practicability of such an intensive 
program has led plants to adopt 
more limited programs. Producer 
milk testing programs involve in 
most cases either 2 to 4 tests a 
month on preserved, composited 
samples of each milk producer’s de- 
liveries or several tests a month on 
fresh milk samples of randomly 
selected deliveries. Most plant pro- 
grams are based upon composite 
samples because the use of such 
programs makes it feasible to in 
clude all shipments of all producers 
within the month, as required by 
many state laws. 

It has been well established that 
tests on random fresh samples of a 
producer’s deliveries tend to fluc- 
tuate around the average test of all 
of his deliveries during the month 
while composite samples tend to 
test slightly lower than the average 
test of all of his deliveries during 
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the month. Estimates of the accu- 
racy (2) (9) (13) (14) and cost (13) 
(17) of various butterfat sampling 
and testing programs have been 
made in recent years. 


Table I indicates the results of 
reported research comparisons be- 
tween composite sample tests and 
the average of daily fresh tests for 
the same period. Of the 28 groups 


of comparisons (12 on 5-7-day com- 
posites, 1 on 10-day composites, 
and 15 on 13-15 day composites) 
all but 4 group results found com- 
posite samples testing lower than 
corresponding fresh samples. 


It is not possible to state exactly 
how much lower, if at all, com- 
posite tests would be in relation to 
the daily fresh test average in a 


plant butterfat receipts 


specific situation as several variable 
factors appear to be associated with 
lower composite tests. Among these 
factors are chemical or physical de- 
struction of the butterfat during 
the holding period, higher pipetting 
temperatures for composite samples 
(the resultant expansion of the milk 
results in a smaller volume in the 
test bottle after the pipetted sample 


Table 1: Butterfat percentages determined from composite samples compared 
with averages of daily tests as reported by various investigators* 

















Number Butterfat Percentages 
| Days in Average Average of Difference 
Source Com- Com- of Com- Daily Fresh Composite 
parisons posite posites Tests — Daily 
Campbell 100 15 3.86 3.89 —0.03 
99 15 3.74 3.75 —0.01 
England & D’Ambrogi ....... 15 4.284 4.36 —0.08 
ae 15 4.19} 4.36 —0.17 
Farrington 20 7 3.96§ 3.91 +-0.05 
20 7 3.93xx 3.91 0.02 
Hunziker 350 14 4.87§ 4.90 —0.03 
350 14 4.86xx 4.90 —0.04 
Judkins 48 15 4.06§ 4.00 +0.06 
48 15 4.03xx 4.00 +0.03 
Kent 52 18 3.95§ 4.01 —0.06 
52 13 4.00xx 4.01 —0.01 
Lucas 231 °° | eee eae —0.11 
Meade & Leckie 153 10 4.10 4.19tt —0.09 
Monroe 290 7 5.13 5.22 —0.09 
Potts®° 60 7 4.35§ 4.39 —0.04 
j 60 7 4.36xx 4.39 —0.03 
60 7 4.38§§ 4.39 —0.01 
60 14 4.04§ 4.13 —0.09 
60 14 4.04§§ 4.13 —0.09 
60 14 4.00xx 4.13 —0.13 
Tracey & Tuckey 348 7 4.64 4.70 —0.06 
343 7 4.71 4.74 —0.03 
100 z 4.13 4.15 —0.02 
50 7 4.07 4.10 —0.03 
Wilster & Robichaux 60 5 4.75 4.77 —0.02 
60 7 4.51 4.53 —0.02 
60 15 4.52 4.55 —0.08 





*Sampling Routines and the Accuracy of Patrons’ Butterfat Tests. Marketing Research Report No. 66. 
} U.S. Department of Agriculture. May 1954. (9) 

tSamples held at 45 degrees and 65 degrees F. 

tSamples held at 80 degrees and 100 degrees F. 

§Composite of equal daily parts. 

xxComposite of aliquot daily parts. 

ttAverage of three fresh samples during the month. 

**Data taken from an unpublished M.S. Thesis, Cornell University, as cited by Judkins. 
§§Samples taken with McKay sampler. 
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cools), and other factors. In the 
reported research, composite sam- 
ple test percentages ranged from 
0.17 per cent lower to 0.06 per 
cent higher than fresh tests. How- 
ever, in studies comprising about 
100 or more comparisons, com- 
posite test percentages varied from 
0.01 to 0.11 per cent below the 
daily fresh test average. 


The amount of the downward 
tendency of composite tests appears 
to be of practical importance in 
accounting for plant butterfat re- 
ceipts. A composite test percent- 
age consistently lower than the 
actual butterfat percentage (as in- 
dicated by the Babcock test on 
fresh samples) by as little as 0.02 
per cent— 2/10 of one “point” of 
butterfat— would cause an appar- 
ent butterfat receipt understate- 
ment of % of 1.0 per cent on milk 
receipts testing 4.0 per cent. Thus, 
so far as accounting for butterfat 
receipts is concerned, plants using 
composite samples have a theoret- 
ical advantage over plants which 
use fresh samples. This should be 
taken into account when comparing 
the efficiency of operations between 
plants which use different sam- 
pling programs. 


The distorting effect of com- 
posite sample tests on the estimate 
of plant butterfat receipts can be 
minimized by using the shortest 
possible compositing period. It can 
be eliminated by using random fresh 
samples which, of course, have cer- 
tain disadvantages from the plant 
operator's viewpoint. First, random 
fresh samples tend to yield higher, 
more variable, producer tests than 
composite tests. Second, the use 
of limited numbers of fresh samples 
must be carried out on a completely 
random basis to eliminate the pos- 
sibility that producers may add but- 
terfat to their milk on sampling 
days. Third, many state laws pro- 
vide for the inclusion of a sample 
of each shipment in the calculation 
of the producer’s monthly test and 
plants have naturally preferred to 
use daily composite samples rather 
than daily fresh samples. 


Many plant operators feel that 
the understatement of composite 
sample tests (about 0.01 to 0.11 
per cent below fresh sample tests) 
actually minimizes certain problems 
in plant butterfat accounting. They 


Three 
Methods 
of 


Measuring 
Milk 


cite the fact that the Mojonnier 
method, which is the ether extrac- 
tion standard for tests on outgoing 
plant products for butterfat also 
tends to test lower than the Bab- 
cock test on fresh samples by from 
about 0.05 to about 0.10 per cent. 
(7) (12) (18) Thus, the use of com- 
posite samples tends to reduce 
some inherent differences between 
fat tests on incoming raw products 
and fat tests on outgoing finished 
products. 


Many authorities consider a rep- 
resentative sample as the single 
most important factor in accurate 
butterfat determination. 


Weigh Tank 


With can-shipped milk, the plant 
weigh tank is the focal sampling 
point. Poor mixing of milk deliv- 
eries in the weigh tank has been 
known to cause wide fat test vari- 
ations in samples of the same de- 
livery taken from different posi- 
tions in a weigh tank. Bailey (1) 
and Preston (13) have reported that 
samples taken near the dump end 
usually test lower than samples 
taken from other positions when 
the milk has not been sufficiently 
agitated. Other research has indi- 
cated that the mixing ability of 
weigh tanks varies with their struc- 
ture, degree of fullness, and several 
other factors. Schwarzkopf (16) 
has advocated the use of a blend- 
ing device which utilizes the force 
and velocity of milk as it is poured 
into the weigh tank to mix the milk 
adequately. However, there is gen- 











The dip stick method used 
on the farm tank is the of- 
ficially acceptable method 
at present. 


eral agreement among researchers 
that some form of manual, mechan- 
ical, or air agitation for a sufficient 
length of time is necessary to assure 
the representativenesss of samples. 


Weigh tank mixing is usually 
considered adequate when samples 
taken from various positions in the 
weigh tank test within one butter- 
fat point (0.10%) of each other. 


The change from can to farm 
tank assembly complicates the 
plant’s butterfat sampling problem 
by shifting the sampling point from 
the plant receiving room to the 
milkhouse and by transferring the 
sampling function from the plant 
employee to the hauler. However, 
in actual practice there appear to 
be surprisingly few serious prob- 
lems with farm tank samples de- 
spite the ever-present possibility 
that the sample will freeze or par- 
tially churn while in the tank-truck 
sampling compartment. Most farm 
tanks have been successfully de- 
signed to provide representative 
samples and haulers on the whole 
are doing a good job of sampling. 
Then, too, plants are able to check 
the adequacy of farm tank samples 
by comparing the over-all average 
test of the individual shipments 
with the test of the loaded tank- 
er’s contents after the tanker has 
reached the plant. (5) (6) 


Obtaining representative samples 
of tankload shipments from country 
receiving stations or other more dis- 
tant plants frequently presents a 
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leads to recorder. 


difficult problem. Such large ship- 
ments usually require a good deal 
of agitation before a reliable sample 
can be obtained. In addition, a 
plant may receive only part of the 
original load at which fat test it 
is being billed, further complicating 
the verification of the billing test. 


The difficulty of obtaining repre- 
sentative tankload samples has been 
minimized at many plants through 
the use of “thief” samplers, long 
periods of mechanical agitation (20 
minutes is standard time), duplicate 
sampling of each tankload, and 
reading fat tests to the nearest 
% point. Bond (3) has suggested 
that practical tolerances for verify- 
ing billing tests are 0.05 per cent 
(% point) for milk shipments and 


The small section of pipe slightly to right 
of center that appears to be an insert sec- 
tion houses a meter. Conduit from the meter 


0.50 per cent (5 points) in the case 
of cream shipments. 


One of the major factors in but- 
terfat accounting is, of course, the 
butterfat test itself. 


Table 2 lists possible errors in 
fat accounting which may accom- 
pany deviation from standard Bab- 
cock testing procedure. According 
to Thomsen (18) the procedural 
variations which could cause the 
largest errors are centrifuging sam- 
ples for too long or too short a time, 
improper refrigeration of composite 
samples, and differing results with 
the Babcock and Mojonnier meth- 
ods. Assuming reasonably good 
practices are followed the most im- 
portant of the listed procedural 


Table 2: Errors in fat accounting which may result from 
milk testing procedures 





Babcock test Babcock test 





Procedure too high by too low by 

*Babcock test vs. ether extract test 08% 
Tester operated too long (38 min.) 09% 
Reading tests when too hot (175°-180° F.) 05% 
Speed of centrifuge too high 

(200 R.P.M. above normal) 02% 
*Composite test vs. daily test 02% 
Pipetting milk sample at 90°-100° F. 02% 
Water bath temperature too low (120° F.) 03% 
Water bath not deep enough 03% 
Tester operated too short a period (4% min.) 07% 
Speed of centrifuge (20”) too low 

(200 R.P.M. below normal) 0.11% 
Inaccuracy of test bottles ? ? 
Holding temperature of composite samples 

(58°-80° F.) .04-.08% 





*Unavoidable errors 
Source: Reference (18) - Page 264 
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Recording indicator registers amount of 
milk in storage tank several hundred feet 
distant. Tank is mounted on load cell which 
does actual measuring. 


variations are differences in tests 
on fresh samples as compared with 
tests on composite samples, dif- 
ferences between Babcock and 
Mojonnier test results, and hold- 
ing composite samples above pre- 
scribed temperatures. 


Other factors which might be 
mentioned are the human element — 
inherent differences in testing re- 
sults among laboratory techni- 
cians —and the rounding error in 
reading Babcock tests. Preston (13) 
has estimated that these unavoid- 
able differences could result in 
average test differences of 0.02 per 
cent. 


Some suggestions which have 
been made for minimizing testing 
errors include careful selection, 
training, and supervision of labora- 
tory technicians, the use of ap- 
proved glassware and reagents, 
and good maintenance of testing 
equipment. 


Up to now we have limited our 
discussion to questions of butterfat 
sampling and testing. However, 
we must also be concerned with 
determining accurately the quanti- 
ties of milk and cream receipts in 
order to convert butterfat test per- 
centages into meaningful butterfat 
quantities. 

Securing reasonably accurate 
weights of can shipments should 
not be a difficult problem as it 
involves simply weighing the 
dumped can contents in a large 
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Association. 


Concentrated milk, coming off the filler at the Kansasville, Wisconsin, plant of the Pure Milk 
Package is one-third quart size, makes one quart. 


centrated milk since this picture was made. 





PMA has ceased making con- 


CONCENTRATED MILK— 


its status and possible effects 


UNDREDS of people drank 


milk with their meals at the cafe- 
teria during the second Agricul- 
tural Industries Forum at the 
University of Illinois February 2 
and 3. Few were aware that the 
milk was reconstituted fresh con- 
centrate made a week earlier at the 
Dairy Manufactures building un- 
der the supervision of E. O. Her- 
reid, professor of dairy technology, 
University of Illinois. Professor 
Herreid put on this demonstration 
to underscore the narrowing gap 
between the taste of fresh milk and 


the taste of reconstituted fresh 
concentrate. 
Professor Roland W. Bartlett, 


By HERBERT SAAL 


one of the organizers of the forum, 
said that at least 300 people at- 
tended the dairy sessions. This was 
100 more people than had attended 
the year before. 


They paid rapt attention to those 
speakers who detailed the experi- 
ences of their organizations in the 
sale and promotion of concentrated 
milk. C. A. Iverson, professor of 
dairy industry, Iowa State College, 
Ames, Iowa, said that, having de- 
veloped a product thought to be 


commercially acceptable, Iowa 


State decided to market the fresh 
concentrate in rural areas surround- 
ing Ames where no_ pasteurized 
milk was being delivered. For rural 





deliveries, a special truck body 
made from magnesium was devel- 
oped using mechanical refrigera- 
tion. 


Deliveries were made to farm 
homes once a week and included 
other dairy products such as ice 
cream, cottage cheese and pre-pack- 
aged cheese in addition to concen- 
trated milk. 

Concentrated milk was wel- 
comed on farms where only one or 
two cows were kept to produce 
milk for home consumption. The 
farmers found that cost of home- 
produced milk was very high. One 
farmer estimated it at nearly 50 
cents a quart. Those who tried 
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home pasteurization found that it 
was laborious and resulted in milk 
with a marked heated flavor. 


Professor Iverson reported that 
rural housewives said that per 
capita consumption of milk in- 
creased considerably with the ad- 
vent of concentrated milk. He said 
that there was a difficulty in arriv- 
ing at a suitable margin for the 
vender of the fresh concentrate 
because no cost figures were avail- 
able on rural distribution of milk 
and distances travelled were much 
greater in most instances. A figure 
of 12 cents a quart of concentrate 
was established inasmuch as the 
vender of the college’s fresh milk 
in Ames was getting a four-cent-a- 
quart margin. 


One by-product of the Iowa 
State venture in the distribution of 
concentrated fresh milk was that 
fresh milk processors began to ex- 
periment successfully with retail 
rural deliveries of fresh milk. Their 
entry has had little effect on the 
concentrate 
Iverson 


program. Professor 
reports that concentrate 
customers have not switched appre- 
ciably as fresh 
available. 


milk has become 
It is conjectured that 
the versatility of the product plus 
quality have helped keep the cus- 
tomers loyal to concentrate. 


Professor Iverson said, “The ex- 
perience of eight years with fresh 
concentrate indicates that the by- 
products of the work with the prod- 
uct may be more important than 
the production and retail sale of 
the product itself. Experience with 
higher temperatures used for pas- 
teurizing the milk both going into 
and out of the vacuum pan have 
altered our concepts of the proper 
heating for homogenized fresh 
milk. The experience of having this 
product available for use in other 
products in the plant has encour- 
aged us to believe those uses may 
be more important than the retail 
sales.” 


Professor Iverson referred to uses 
of the product in half and half, in 
low-fat milks —skimmilk and two 
per cent, ice cream mixes and the 
storage of high quality milk solids 
as fresh concentrate for short peri- 
ods and frozen 
longer periods. 


concentrate for 


Experiment in Wisconsin 

Forrest C. Fairchild, in charge 
of special products for the Pure 
Milk Association, Chicago, reported 
that a four-year experiment in the 
distribution of fresh concentrate in 
southern Wisconsin 
an end. 


has come to 


was as 


Sales distribution was arranged 
by setting up a new vender who 
provided a truck and a refrigerated 
truck body specially designed for 
this use. The vender provided once- 
a-week service over a rather large 
area. By keeping a record of each 
store’s sales, he was able to antici- 
pate accurately his needs each 
week. Stores were seldom without 
a supply of fresh concentrated 
milk. Also established was a retail 
route which was served once a 
week. Most customers were with 
the firm two or more years. 


There is sufficient customer-inter- 
est, in Mr. Fairchild’s opinion, to 
make a financial success of a con- 
centrated milk venture if there 
were no legal trade barriers. 


The Pure Milk Association sold 
70 cases of concentrated milk a 
week in a 50-mile radius from Kan- 
sasville, Wisconsin. Each case con- 
tained 50 third-quarts. 

Termination of the experiment is 
attributed by the firm to the need 
by its fluid operation of the plant 
facilities at Kansasville, Wisconsin, 
where the concentrate was made. 
The association has made arrange- 
ments to continue to supply the 
product to overseas customers de- 
veloped during the 
perimental period. 


four-year ex- 


Arvin Weeks, Sharon, Wisconsin, 
was distributor of Pure Milk 
Association’s concentrated milk 
to both wholesale and retail 
stops. His refrigerated truck car- 
b ried large signs advertising the 
_ = sigmasen + of an product he was selling. 
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Other factors may have influ- 
enced the decision to end the ex- 
periment. One is the fact that fresh 
milk was selling for the same price 
as the concentrate. Another was 
the difficulties encountered by the 
organization in other states and 
other communities in obtaining the 
necessary licenses and permits be- 
fore the concentrate could be sold. 


Rebuffs Reported 


Mr. Fairchild discussed these re- 
buffs in some detail. He reported 
that when the firm applied for a 
permit, one city health authority 
said, “Over my dead body.” A 
functionary in a state health de- 
partment declared, “Take us to 
court.” This, the Pure Milk Asso- 
ciation did not choose to do. The 
Association wants to do business; 
it does not want to engage in costly 
litigation. 


Here is a letter Mr. Fairchild re- 
ceived from one state. “We are not 
interested in and see no reasonable 
excuse for concentrated milk being 
put on the market in the state of 
sleepin Our law requires 
that concentrated milk meet all 
sanitary requirements of this de- 
partment. 


“I note that you refer to our 
making an inspection of sources of 
supply of the Pure Milk Associa- 
tion. Any permit issued through 
the Pure Milk Association will be 
a temporary emergency form only 
and with the officials of the Pure 
Milk Association understanding this 
arrangement and are perfectly will- 
ing to cooperate with this depart- 
ment. You are not only faced with 
an inspection problem in this state 
but also permits and price-fixing 
powers of the state milk commis- 
sion. At this point, at least we 
would not be interested in making 
any inspection of any concentrated 
milk operation.” 


Gratifying Response 

A. P. Stewart, vice president of 
Major Brands, Inc., of Chicago, 
gave a detailed talk on the opera- 
tion of the concentrated food plant 
of his company at Corning, Iowa. 
He said that sales are made to 
about 200 grocery stores in the 
area. Mr. Stewart declared, “It is 
somewhat early to obtain a clear 
picture of the sales reaction except 
to say that the response to our 


products to date has exceeded our 
expectations. Our 46-ounce can 
sales of chocolate milk and fruit 
juice drinks together seem to be 
averaging about 40 cases (12 cans 
per case) per week per $12,000 
total weekly grocery store sales. 
Table cream sales information and 
consumer acceptance data are 
not available because of the short 
time we have been marketing this 
product. However, the grocer’s re- 


action, itself, has been most grati- - 


fying. He believes it is a good item 
and there has been no difficulty 
getting him to stock it in his store. 


“Concentrated milk of course can 
have an enormous potential and 
represents a challenge in produc- 
tion and marketing which many of 
us will enjoy pioneering. We have 
taken the attitude that most dairy 
products are beverages and our 
canned chocolate milk, concen- 
trated milk, specialty items such as 
egg-nog, etc., will be marketed 
along with the rest of our beverage 
line, including the fruit juice drinks. 
An indication of the possibilities 
in such an attitude is reflected in 
a number of “Mix or Match” items 
we have conducted where Choco- 
late Milk and Egg Nog were in- 
cluded in four-for-a-dollar sales. 
The dairy items held their own very 
well with the fruit juice drinks in 
these promotions and were able to 
get better mass displays with the 
entire beverage line rather than 
with just one or two items.” 


Mr. Stewart emphasized the ex- 
perimental nature of his company’s 
venture. They have been making 
test packs of canned, sterilized 
dairy products for storage studies 
prior to any major marketing. Mr. 
Stewart said “. . . our facilities have 
proved ideal for the manufacture 
of not only canned sterilized dairy 
products, but also other items 
where retention of fresh flavor and 
color provide us with a quality ad- 
vantage over competitive products. 
Consequently we have been en- 
gaged in the production and mar- 
keting of canned fruit juice drinks 
plus chocolate milk and table cream 
the past three to four months. Our 
intention is to introduce other prod- 
ucts very shortly, including concen- 
trated milk, whipping cream, half 
and half, whole milk and certain 
specialty dairy items.” 


Another speaker whose organiza- 
tion is engaged in the manufacture 
and sale of concentrated milk was 
William B. Hooper, general man- 
ager and secretary-treasurer, Mary- 
land and Virginia Milk Producers 
Association. According to Mr. 
Hooper, their experiments with 
sterile whole milk “have proven it 
to be a good product — not equal to 
fresh milk but better than most re- 
constituted products. Production so 
far has been limited to supplying 
the Armed Services, who are anxi- 
ous for a good product with long 
shelf life at reasonable prices. But 
it is with products like sterile ice 
cream mix and milk shake mix that 
this plant is most concerned. The 
association feels that these sterile 
products offer a considerable mar- 
ket if packaged in small containers 
rather than in the present three-, 
five-, and ten-gallon cans. Experi- 
mental runs on both sterile ice 
cream mix and milk shake mix 
have been very satisfactory and the 
Laurel plant will go into volume 
production of these products in the 
near future.” 


Not Competing with Fresh 


Mr. Hooper underscored his asso- 
ciation’s position that it is not the 
intention of any association of fluid 
milk producers to use sterile milk 
to compete in the fresh milk mar- 
ket. He warned that if this process 
is utilized’ by special groups to 
dump either total or surplus pro- 
duction in competitive markets, 
sterile milk can be a nightmare to 
the fluid milk industry and dairy 
farmers, creating chaos and utter 
demoralization. 


Used properly, sterile milk can 
be a boon to fluid milk markets all 
over the country. It can supple- 
ment the use of fresh milk by 
making milk products available 
where they have not been readily 
available because of various dif- 
ficulties. It can increase and stim- 
ulate over-all milk consumption. It 
can help move more milk out of 
manufacturing categories to the 
fluid and semi-fluid categories. It 
can revolutionize the milk distri- 
bution system through its ability 
to better the keeping qualities of 
milk. It can benefit distributors by 
cutting down on distribution costs 
and on losses through returns, spoil- 
age and so forth. 
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A. P. Stewart (left), general manager, Major Brands, Inc., 
holds can of concentrated chocolate dairy drink while a 
friend holds can of concentrated orange in one of the many 
lowa grocery stores carrying the company’s products. The 
firm expects to be selling concentrated milk in a few months. 


Mr. Hooper recommended that 
the industry exchange freely experi- 
ence and information to improve 
sterile milk. He said, “Nothing can 
do more harm to the eventual sales 
potential than to have a few irre- 
sponsible, get-rich-quick people put 
Also, a 
program educating the public in the 
use of milk should be launched 
with the cooperation of the colleges 
and the marketing services.” Pro- 
ducer groups, he said, should delve 
into market research to find out 
where markets exist for this milk; 
where it is needed; where it can 
be used to best advantage — not to 
take the place of but as a supple- 
ment to fresh milk — not as a basis 
for usurping established sales, but 
as a way of increasing everyone’s 
sales. 


out an inferior product. 


Advertising and Promotion 


C. B. Sheldon, marketing execu- 
tive and member of the agricultural 
group, Compton Advertising, Inc., 
of New York, outlined the factors 
to be considered in advertising and 
promoting the sale of concentrated 
milk: trade barriers, consumer in- 
come, retail prices, habit, age and 
sex, quality, season and tempera- 
ture, availability and convenience, 
education, consumer acceptance 
and pricing, sales potential, com- 
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petition, packaging and name and, 
finally, advertising and promotion. 


Mr. Sheldon pointed out that 
where concentrated milk is avail- 
able at a discount substantially be- 
low the price of whole fresh milk, 
a portion of sales will no doubt be 
shifted. “However,” he said, “it is 
significant that wherever sold, the 
sales of concentrated milk have 
levelled off without capturing a 
major part of the market. My con- 
servative estimate of the portion 
of fluid milk sales a good concen- 
trate can capture is 15 per cent.” 


He said that with prices about 
the same for both concentrated and 
fresh whole milk, we cannot expect 
concentrated milk to capture any 
real share of the national market. 


Mr. Sheldon declared that 
Compton, a major advertising 
agency, believes that concentrated 
milk has a definite place in the 
milk field. He concluded, “It is a 
marketing challenge that has sel- 
dom, if ever, before been put be- 
fore an industry.” 


Another speaker, Roland W. 
Bartlett, asserted that the dairy in- 
dustry is on the verge of a change 
which will affect every dairy 
farmer, every dairy cooperative, 
and every fluid milk distributor in 


the United States. The change is 
the introduction and sale of con- 
centrated milk, either fresh sterile 
or in dry form, which can be used 
as a substitute for fresh whole milk. 


Following is a summary of Dr. 
Bartlett's views: 


By 1970 milk concentrates, in- 
cluding fresh, sterile and those in 
dry form, may be 25 per cent of the 
total milk market. 


Price represents a potent factor. 
Sterile concentrated milk must sell 
for at least two cents a quart less 
than fresh milk if it is to be com- 
petitive. In specific stores in Cali- 
fornia, fresh concentrate has taken 
over 25 per cent of total milk sales 
when its price was three to four 
cents per quart below that of fresh 
milk. 


Competition of low-cost milk 
concentrates may bring about an in- 
crease of 15 to 20 per cent in per 
capita milk sales during the next 
decade. Recent studies show that 
the higher the price the lower the 
consumption of milk. On the other 
hand, as price 
increase. 


decreases, sales 


The competition of lower-cost 
milk concentrates may depress milk 
distribution margins as much as 
four to five cents a quart and save 
consumers over one billion dollars 
a year, if low-cost distribution 
methods now in limited use come 
to be used generally. Such com- 
petition is likely to encourage a 
large expansion in the number of 
“captive” milk plants or in the 
number of independent plants 
which can meet the competition of 
captive plants. Four food chains 
now have 46 processing plants for 
bottling milk used in their own 
stores. 


The large-volume sales of milk 
concentrates is likely to increase 
prices paid to producers in the low- 
cost manufacturing areas and sur- 
pluses in fluid milk markets and to 
decrease both Class I and blend 
prices in all high-cost fluid milk 
areas of the country. This conclu- 
sion is based on the assumption 
that sterile concentrated milk and 
dry whole milk powder will be 
made from milk now being sold at 
manufactured prices and that trade 
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HE DEVELOPMENT of a 
semi-continuous process at the 
Fraser, New York, dairy of Middle- 
town Milk & Cream Co. has per- 
mitted Middletown to simplify and 
improve the quality control, reduce 
labor and equipment requirements, 
and reduce fat losses and equip- 
ment damage in the manufacture 
of sour cream. Savings on only two 
counts —cream consumption and 
direct labor — are substantial. Fur- 
thermore, the sour cream capacity 
of the existing plant was doubled 
by adopting the new process, with- 
out the need for additional building 
space. 


The authors became interested in 
revamping the sour cream produc- 
tion method several years ago when 
increasing demand for this product 
began putting some strain on pro- 
situation 


duction facilities. This 










Semi-continuous processing of 


By BEN JAFFE and MARVIN T. SILVERMAN 


looked serious since sour cream — 
sold to the retail trade under our 
Dellwood Dairy label, as well as 
to other dairy companies — repre- 
sents an increasingly important seg- 
ment of our activity. 

By conventional methods, work- 
ing with batches of 25 to 30 cans 
(250 to 300 gal.), two men were 
producing an average of 120 cans 
per shift (8 hr.), with additional 
labor for cleanup. Each batch, of 
course, had to be_ individually 
tested for butterfat content and 
other points of quality. Since frozen 
cream was employed, a_ special 
problem was encountered in the 
batch pasteurizer, where agitator 
paddles broke occasionally due to 
the presence of lumps of still-frozen 
cream. 


In an effort to increase produc- 


tion while reducing the produc- 
tion labor, quality 
equipment repair burden, and, if 
possible, without expanding the 
physical plant, we made a com- 
plete restudy of sour cream produc- 
tion, working with Owen Pilgrim, 
assistant superintendent, and 
Charles P. McCaffrey, superintend- 
ent of the Fraser plant. As a result 
of this study, we developed our 
present method of handling the 
sour cream in 250-can batches, em- 
ploying high-speed liquefying of 
the frozen cream, short-time pas- 


control and 


teurizing and homogenizing, and 
simplified curing and cooling. This 
system has proved highly success- 
ful for sour cream production, and 
can be adapted with only minor 
changes to the manufacture of ice 
cream mix and eggnog mix. We 
have, therefore, applied for pro- 


At left, frozen cream is emptied into loading 
chute of liquifier. Rotating, steam-heated disc 
melts cream, slings it into collector ring for trans- 
fer to storage tank. Below, starter is added to 
. draw-off tank. Mixture is agitated and piped to 
temperature-controlled incubation room. 
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tection by patents which are now 
pending. 


Our new method is diagrammed 
above. We start with 50 per 
cent frozen cream and skimmed 
milk. One day’s consumption, 90 
tins of frozen cream, is placed un- 
der an ordinary room heater over- 
night to loosen the cream in the 
cans. At the start of the shift in 
the morning, the production crew 
places approximately 1,350 gal. of 
skimmed milk in a storage tank. 
This is the quantity sufficient to 
produce a 20 per cent fat content 
mixture when the 50 
frozen cream is added. 


per cent 


of frozen cream are 
emptied onto the loading chute of 
the liquefier as shown at far left. 
Each piece of frozen cream is per- 
mitted to slide down onto a spin- 
ning steam-heated disc. The cream 
is swiftly melted as it comes in con- 
tact with the surface of the heated 
disc and the rotation of the disc 
throws the cream against the sur- 
rounding ring, from which it runs 
by gravity into a collecting trough. 
Skimmed milk from the nearby stor- 


The cans 
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age tank is heated to 120-140° F. 
by pumping through a plate-type 
heat exchanger, and is pumped in- 
to the liquefier. The cream/milk 
mixture is returned to the tank, to 
be recirculated through the heat 
exchanger and liquefier until the 
entire batch of frozen cream has 
been melted and mixed to the 20 
per cent fat content desired at this 
stage. 

Recovery of the frozen cream is 
almost 100 per cent. A quick steam 
rinse in the loading chute of the 
liquefier removes any cream re- 
maining in the tin. Circulation of 
the skimmed milk through the 
liquefier acts as a rinse to further as- 
sure complete recovery of all cream. 


The rapid melting and removal 
of the cream on the liquefier disc 
assures speedy and uniform liquefy- 
ing, which reduces oiling-off and 
subsequent destabilization after 
homogenization. As a result grainy 
body and poor texture in the final 
product are eliminated. 


The liquefier is the only new 
piece of equipment that was pur- 
chased for the process. 


The chief engineer and 
director of quality con- 
trol at Middletown Milk 
& Cream Company, 
Yonkers, N. Y., discuss 
the simplified method 
which has enabled this 
plant to reduce costs 
and maintenance ex- 
pense, double production 
capacity and turn out 
a higher quality product. 


The 20 per cent cream is pumped 
to the floor above to a small surge 
tank in the pasteurizing room. 
From here, it is pumped through a 
high-temperature short-time pas- 
teurizer automatically controlled at 
an exit temperature of 165° F., and 
delivered to the homogenizer. The 
homogenizer is set at 500 psi on 
the first stage, and 2000 psi at the 
homogenizing valve. The cream is 
drawn through a precooled holding 
tube to either of two tanks. 


Batch Uniformity 


Since pasteurization and homog- 
enization are carried on as a com- 
bined continuous operation, condi- 
tions may be quickly established 
and stabilized for complete uni- 
formity through the batch. To in- 
sure against sucking air into the 
homogenizer orifice, which causes 
a breakdown in homogenization, 
an overflow line is provided from 
the inlet of the homogenizer to the 
surge tank. As long as there is 
a steady, pencil-sized stream of 
cream visible at the surge tank, 
the operator can be sure that the 
homogenizer is working at full pres- 
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sure. While the 250-can batch is 
being pasteurized-homogenized, the 
butterfat content of a sample is 
determined by tester. 
Enough skimmed milk (about 25 
cans) is added at the end of the 
run to bring the fat content to 18 
per cent. 
lishes the desired condition for the 
final product, recovers cream from 
the line, and provides for mainte- 
nance of the proper operating pres- 


Mojonnier 


This accurately estab- 


down into either of two 300-gal. 
draw-off tanks on the floor below. 


These tanks are the vats that 
were formally used for processing 
the 250-300 gal. batches of sour 
cream. After one of the tanks is full, 
the stream of cream is switched 
to the other. 


are added and mixture is agitated 


Starter and rennet 


for five minutes. The mixture is 


drawn off through the valve shown 





Sour cream mixture is decanted in incubation room. Room 
is held at 78° F. until product acidity reaches 60, then is 
chilled for 48-hour storage at 35° F. 


sure at the homogenizer until the 
entire run is completed. 


This completes the first continu- 
ous step of the process. The second 
continuous step consists of pump- 
ing the cream from the tank, 
through the pasteurizer and the 
homogenizer at 2500 psi, and then 
again through one end of the plate 
pasteurizer, which here is used as 
a cooler. Installation of duplicate 
pasteurizer and homogenizer for 
use at this stage would make 
the process completely continuous. 
The cream is pumped at 74° F. 


above in an adjoining tempera- 
ture-controlled incubation room in- 
to 10-gal. cans for curing. The 
room temperature is maintained at 
78° F. 

Meanwhile, the second tank is 
filled, starter is added, and the mix- 
ture is agitated. 

The starter proportions are varied 
slightly through the course of a 
single batch (250 cans) so that the 
entire batch reaches the required 
acidity of 60 (titrated with 1/10th 
normal NaOH) at the same time. 
When the tests indicate that the 


sour cream has cured, the incuba- 
tion room, which is equipped with 
cooling coils as well as heating 
equipment, is cooled quickly to 33- 
37° F. and the cream is held at 
this temperature for 48 hours. 


The multiple-purpose curing/ 
cooling have _ eliminated 
much manual handling of the sour 
cream. 


rooms 


Three men process 250 cans of 
sour cream and have enough time 
to clean the equipment in one 
standard 8-hr. shift. On this score 
alone, a 
realized. 


substantial saving is 


Quality Control 


Both the accuracy and the ease 
of controlling the quality of the 
cream has been greatly improved. 
Conditions in each of the three 
steps (liquefying-dilution, pasteur- 
izing-homogenizing, homogenizing- 
starting-curing) can be quickly and 
easily stabilized in a single opera- 
tion, while the conventional method 
of producing a comparable amount 
required separate testing of each of 
10 batches, with attendant vari- 
ations in conditions for each batch. 
As a result, the control of variables 
is extremely precise: fat content 
was formerly held to + 0.5 per cent, 
while the variation in the new sys- 
tem is + 0.02 per cent. This repre- 
sents a saving on the order of $15 
of fat per day at current processing 
and cost rates. 

Furthermore, the close bacteri- 
ological control, the close control 
of nonfat solids content, and the 
extremely accurate homogenization 
result in a notably uniform, high- 
quality product. 


At present, our equipment oper- 
ates only three days per week. The 
equipment is therefore available 
for use in other processes, an im- 
portant factor in an integrated 
plant which produces condensed 
and powdered milk, ice cream mix, 
buttermilk, cottage cheese, and 
other products, in addition to proc- 
essing raw milk and cream. 


In short, manufacturing sour 
cream by this semi-continuous 
short-time pasteurizing-homogeniz- 
ing system, produces a product of 
higher, more uniform quality, at 
lower direct cost, and at greatly re- 
duced maintenance expense. 
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*Neatway Containers are made of durable Fosta Tuf-Flex, a 
product of Foster Grant Company, Inc., Leominster, Mass. 
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don’t despair... 
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Fosta Tuf-Flex 


Can putting ice cream or cottage cheese in Neatway 
packaging put you in a good mood? Indeed! The Neat- 
way Plan can double your sales . . . expand profits... 
help you swing the bulk of your volume to more profit- 
able brand-name lines. 

The tastefully modern Neatway design distinguishes 
your product from all the others. Crisp, clean plastic 
marks your product as one of superior quality. See-thru 
Neatway packaging places your product temptingly in 
the busy shopper’s eye. All the goodness and taste appeal 
are there to see . . . and seeing is believing. 

Once in the home, Neatway builds all-important re- 
peat sales. Factory freshness and flavor are sealed in. In 
addition, Neatway containers are ideal refrigerator dishes 
that housewives want to accumulate. 

So don’t let penny profits pucker you. Instead, let us 
prove how Neatway can cheer you up with higher sales 
... higher profits. Write for full facts today. 


NEATWAY—The RIGHT WAY To Build Profits 





Dept. AM-30, 2845 Harriet Avenue, Minneapolis, Minn. 


I would like complete information on the Neatway 
Plan for improving sales and profits. 


NAME 





ComPanY— 


Srazar_____ 
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SPOKE recently about the need for cooperatives 
to grow larger and more efficient as marketers of 
farm products and question has arisen concerning 
the role of milk dealers in a situation where dairy 
cooperatives grow larger and extend their participa- 
tion in milk processing and distribution to the home 
and retail level. This is a very natural question from 
anyone interested in the corporate or individual 
distribution of milk and its products to the store 
and home. 


I cannot know what other cooperative minded 
persons have in mind when talking on this subject, 
but I would direct any questioner to the operation 
pattern of the Dairymen’s League as an indicator 
of what I have in mind as a desirable goal for 
dairy cooperatives on a national basis. Not with the 
thought of trying to impress upon anyone that the 
League is a perfect example of dairy cooperative 
activity, but rather to call attention to the pattern 
of its participation in the major markets within its 
area of operation. 


The League processes and distributes fluid milk 
and associated milk products in all of these markets. 
In none of these markets is its participation greater 
than 30 per cent of the individual market and in 
most cases much less. This business has not been 
stolen from other distributors. In all cases, it has 
been purchased with capital provided by the mem- 
bers of the association. At such times as businesses 
have come on the market which the League’s man- 
agement have felt would fit into its program, they 
have been purchased, providing they have not been 
outbid by a corporation in the milk field. 


It is true that one may hear a little grumbling 
from other dealers in a market because of a farmers’ 
cooperative has entered the field. However, if pressed 
for a statement after having an opportunity to 
observe the League’s operations for a time, they 
will admit they would rather have the League for 
a competitor than most of the operators that the 


League has bought out; that we are fair in our 


Will Farmer-Owned Processing 


Facilities Hurt the Industry ? 


By STANLEY H. BENHAM 





ABOUT THE AUTHOR 

An active dairy 
farmer, Stanley H. 
Benham, is president 
of the Dairymen’s 
League Cooperative 
Association of New 
York, Inc., a position 
to which he has 
been elected five 
years in succession 
by his fellow dairy 
farmers. American 
Milk Review asked 
Mr. Benham how increased activity he favors 
by producers in the processing and distributing 
fields would affect the industry. This is his 
reply. 














operations and a stabilizing influence in all markets 
where we operate. 


I am often asked the question: “How can a 
corporation that must pay taxes compete with a 


cooperative that does not pay taxes?” 


I assume all know that the income tax field 
is the only area where cooperatives are offered, 
under certain conditions, additional deductions under 
the tax laws. 

To be eligible for such deductions a cooperative 
must comply with such specified restrictions upon 
its operations and use of income that much of what 
may appear to be a substantial advantage is offset. 

Unfortunately, under the present provisions of 
the Internal Revenue Code and of Court decisions, 
some cooperatives may deduct the income which is 
not held to be taxable to their members as individ- 
uals. I anticipate and hope this situation will be 


corrected as it cannot be justified. 


I would mention that a cooperative cannot 


retain, tax free, any of its receipts for expansion 


purposes except through allocation of those receipts 
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Special Pure-Pak. containers mark pennant victory 


HE BUMS made it! And back at International 

Paper's Single Service plant in Turlock, Cali- 
fornia, this was the sign to start the last part of 
a carefully laid plan. 

Larry Hughes, Advertising Manager of Arden 
Farms Company, Los Angeles, wanted a con- 
gratulatory side panel on their Pure-Pak contain- 
ers—if the Dodgers won the pennant. 

On the day of the crucial game, Pat Lyden, 
Plant Superintendent at Turlock, had the special 
plates all set. He also arranged for a truck to 
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Gil Hodges scores winning run. Meanwhile, back in Turlock, California. . . 


International Paper helps dairy congratulate Dodgers 
just 3 hours after winning run! 


pick up the containers as they came off the pack- 
ing line. 

Three hours after the Dodgers’ winning run, 
this truck was rolling to Los Angeles three hun- 
dred miles away with its load of Pure-Pak con- 
tainers. 

The very next day, Arden Farms delivered milk 
in these special containers. 

It’s service like this that makes leading dairy 
operators say: “International Paper is your most 


dependable source of supply.” ®Ex-Cell-O Corp. 


Single Service Division I NTE RNATIO NA L PAP E R New York 17, N. Y. 


foncfk 


| INTERNATIONAL | 
PAPER 
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MEYER-BLA 





Write No. 48 on 


48 





=v QW COW 


& _ \ 


MALT 


GET NEW BUSINESS FAST! 
AVAILABLE IN VANILLA AND 

CHOCOLATE! 
COW COW MALT SALES ARE 
PLUS SALES! 


UP TO 50% PROFIT! 


The really NEW Cow Cow 
Ready to Serve Malt has been 
field tested and proved. 
Dairies selling Cow Cow re- 
port astounding results. 
When presented to their cus- 
tomers and prospects Cow 
Cow has met with instant 
acceptance and amazing 
enthusiasm. Cow Cow has 
proved itself an excellent 
“door opener" and is a na- 
tural for restaurants, cafe- 
terias, theatres, hospitals 
etc., as well as the retail 
consumer. 


sentative, Or Write For Complete Details. 


me © 1959 ©. Goy., 5... Tar. agistration Applied For” 


NKE CO. 


LABORATORY DIV.—ST. LOUIS, MO. 
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to its members. Being unable to show a profit state- 
ment, a cooperative finds it most difficult to attract 
public investors. It also must observe rather tight 
restrictions upon the handling of products other than 
those produced by its members. Non-dairy products 
represent a substantial part of the business of certain 
nationwide dairy corporations and I believe such 
products are handled more profitably than a staple 
food such as milk and its by-products. 


The above are two indications of the price a 
dairy marketing cooperative must pay if it would 
retain the income tax deductions provided by law; 
a number of others could be cited. 


One thing would seem quite evident: Were the 
advantages offered dairy cooperatives by income tax 
regulation as great as is often claimed, then cer- 
tainly cooperatives would long since have run pro- 
prietary corporations out of the milk processing and 
marketing field; yet the score runs in the opposite 
direction. I have before me statistics showing that 
35 years ago the three largest dairy cooperatives in 
the country were doing about 50 per cent as much 
business as the three largest non-cooperative com- 
panies in the field. In 1955 the business of the three 
largest cooperatives was only 14 per cent of the 
business done by the three largest non-cooperatives. 


I also note that annual reports of the larger 
proprietary corporations in the dairy field indicate 
they are maintaining good health with excellent 
longevity prospects. 


I am certain that any attempt on the part of 
cooperatives to force other operators out of business 
as a result of 


would be doomed to failure, either 


public opinion or government intervention. 


As in all lines of business, the number of dairy 
processors and distributors is continually declining 
as the smaller family-owned businesses run into the 
increasing difficulties of carrying on a business under 
present-day conditions or the family runs out of 
management personnel. 


These businesses have been and will continue 
to be acquired by the large dairy corporations or 
cooperatives. The very small family business may 
be purchased by a larger family business but the 
larger family business, for the most part, can only 
be purchased by a large corporation because of the 
amount of capital required. Carried to its conclusion, 
this trend will bring to a few nationwide dairy 
corporations almost complete control of dairy proc- 
essing and distribution unless the dairy cooperatives 
acquire a fair portion of these businesses 
come on the market. 


as they 


This trend toward control by a few corporations 
will continue despite efforts by government to pre- 
vent it. Government cannot deprive the owners of 


(Please Turn to Page 133) 
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DAIRY EQUIPMENT DIVISION 
MORA, MINNESOTA 


FALLING FILM EVAPORATOR 
Blaw-Knox is 1 uv ffering the Falling 
Film Evaporator has been extensively 
tested and approved, evidenced by over 20 
that hav his é icula type 
+ mai 
nolding 
»{ evaporation 


Bulletin 587 


CARTON FORMER AND FILLERS 
The Blaw-Knox Carton Former and Filler 
is versatile, it can process half-pints to 
half-qallor With this equipment a plant 
can have a_ self-sufficient independent 
plant operation. The Blaw-Knox Carton 
Former and Filler forms cartons from flat 
plant inventory, and cuts transpor 


Bulletin ¢ 


PACKAGE PLANTS 
The Blaw-Knox Package Milk Drying Plant 


has been especially designed for the small 
operatior or a plant that has the 

1 of the disposal of surplus milk 
capacity of 175 pounds of powder per 

will enable these plants to realize 

od profit 3ulletin 590 


SPRAY DRYERS 

Blaw-Knox Spray Dryers provide positive 
heating, powder removal push-button 
controls, and powder collection. The ver 

atility of these dryers is shown in the 
wide range of products that can be prox 

essed on them The scope of product 

range from non-fat milk to buttermilk 
whey derivatives, whole milk, malted milk 
ice cream mix and many other specialized 
products Bulletin 560 


INSTANTIZERS 

The Blaw-Knox Instantizer is designed to 
process spray dried powder into a form 
that will disperse readily in water. Many 
processors, both big and small, have 
learned that the ‘Instantizer’’ can provide 
specialty products that can earn premium 
prices Whole rmilk as welb as skim milk 
can be processed on this machine 


Bulletin 540 
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Blaw-Knox Roller Dryers have many new 
features that raise the quality standards of 
dry rmulk produced by this economical 
process. Modernized in every detail, these 
iryers fulfill the exacting requiremef¥ts of 
the dairy industry in producing an edible 


product Bulletir 


EVAPORATORS 
A standard Blaw-Knox VRC evaporator 
can handle evaporated whole milk, con 
densed skim weetened 


cream mix and whey or buttermilk con s Bulk Handling 


centrate Blaw-Knox Evaptérators ofter 


@e Pneumatic Removal 


condensed, ice 


these important aspects, versatility, high 


@ Equipment Conversions 


density solid: il! ange of capacitie 


ontrolled per rar lony operation 


ind easy clean-uy Bulletin 58 e Accessory Equipment 


e@ Lab Testing 
Write For FREE Bulletins On The 


e@ Field Service 
Above Equipment : 


@ Engineering Services 


OVER 795 BLAW-KNOX INSTALLATIONS THROUGHOUT THE WORLD 
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The Dairy Situation and Outlook 


RICES that dealers must pay 


farmers for milk this year will prob- 
ably average slightly below the 
prices of 1959, according to the 
United States Department of Agri- 
culture. Secretary of Agriculture 
Ezra T. Benson has announced that 
support prices for 1960-61 will re- 
main at the same level as in the 
last two years. With production up 
and the trend toward the sale of 
an increased proportion of milk in 
whole form likely to continue, cash 
receipts in 1960 may hit new highs. 
Part of this increase in receipts is 
expected to be offset by higher 
production costs. 


The increased milk production 
is foreseen because of a number 
of factors. Farmers received slightly 
higher prices in 1959 than in 1958 
for their milk. Production was off 
a trifle and was closer in balance 
with commercial demand at sup- 
port levels than in several years. 
Cash receipts from dairying were 
only slightly less than the record 
of $4,634 million set in 1957. 


Seasonally, milk production has 
increased from the low of last 
November. In January it was about 
the same as in January 1959. Prices 
for butter and fluid cream have 
dropped back to near the equiva- 
lent of support prices. 


Number of Milk Cows 


Milk cows continued to decline 
in numbers during 1959 but the 
diminution of only 0.7 per cent 
was considerably less than in other 
recent years. Furthermore, the 
number of dairy heifers on Janu- 
ary 1, 1960 was at a record high 
in relation to the number of mature 
cows. Factors in the slower rate of 
decline among milk cows last year 
were the improvement in the re- 
lation of milk prices to feed and 


Based on 1959 figures, dairy farmers should 


do well this year, according to USDA 


to other livestock products, es- 
pecially beef cattle. 


The numbers of milk cows for 
the year may average as high or 
higher than in 1959 and a further 
increase in production per cow is 
likely. A larger surplus, therefore, 
is a distinct possibility this year. 


The number of cows in the 
United States has declined every 
year for the past 15 years, except 
for 1953. One factor in this decline 
is the price of milk relative to the 
prices of feed for dairy cows and 
to other livestock competitive with 
dairy farming. Demand for butter- 
fat during the past two decades 
has toboganned. Regardless of this, 
with the government price supports 
since World War II, prices for milk 
during the past decade have been 
favorable, for the most part, com- 
pared with prices for feed. Except 
for a few years during the past 
decade, however, prices received 
by farmers for milk compared with 
prices for beef cattle have been 
below the long-time average. As 
prosperity has grown, demand for 
beef has tended to expand relative 
to other livestock products. This 
has caused resources to be trans- 
ferred from the production of milk 
to the production of beef cattle. 


While the numbers of dairy cows 
have diminished, the size of the 
herds has tended to increase. 


Farmers are more optimistic 
about the immediate future of 
dairy farming. The price for milk 
cows has been unusually stable as 
compared with the carcass value of 
such animals. 


Milk cows constitute 21 per cent 
of all cattle farms today, in contrast 
with the nearly 40 per cent in the 
late 1930s. Beef cows increased 


from 15 per cent of total cattle in 
the late 1930s to 27 per cent in 
1960. 


Production per cow has risen 
about 30 per cent in the past 15 
years. This increase was enough to 
offset the reduction in numbers of 
cows and the total output of milk 
has risen. The drop in numbers of 
milk cows in 1958 and 1959 was 
so large that even with the four 
per cent increase in milk output 
per cow, production of milk de- 
clined slightly, from 125.9 billion 
pounds in 1957 to 124.9 billion 
pounds in 1958 and 124.4 billion 
pounds in 1959. 


Output of 
almost certain to continue to rise. 
Over the past two decades this in- 
crease has accelerated. This reflects 
the fact that farmers are keeping 
cows with a higher production po- 
tential. Also, the cows are being 
fed higher quality roughages and 
larger quantities of concentrates. 


milk per cow is 


Production Per Person 

On a per capita basis, milk pro- 
duction has declined sharply. Pro- 
duction per person was 703 pounds 
in 1959, 793 pounds in the 1947- 
1949 period and more than 800 
pounds prior to World War II. 


The sale of milk in whole form 
to plants and dealers in 1959 ex- 
ceeded 100 billion pounds for the 
first time on record, as farmers 
made a further substantial shift 
away from cream sales. This means 
that farmers are marketing a higher 
proportion of the total milk solids 
they produce. 


The improved balance between 
supply of dairy products and com- 
mercial demand was reflected in 
price increases at retail late in 
1959, as well as at processor, whole- 
sale and farm levels. 
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This is the 


revolutionary 
disposable 


5-gallon 


Scholle-Pak 


for milk 
dispensers 


STURDY, SANITARY, COMPLETELY SEALED 
POLYETHYLENE BAG 


THREADED COLLAR FOR AUTOMATIC 
FILLING 


THREADED CAP COMPLETE WITH 
SEALED DISPENSING TUBE 


STURDY, WATERPROOFED 
CORRUGATED BOX FOR WET-DUTY 
DURABILITY (Fiberboard meets Scholle 
Specification S-11) 









How to dispense the Scholle-Pak 





1. Lift handy perforated tab at top of box and 
pull out sealed dispensing tube. 


2. Invert Scholle-Pak and place in milk dispenser. 
(Scholle-Pak is much lighter and easier to handle 
than conventional cans). 


3. Push dispensing tube through open dispenser valve. 


4. Shut valve and snip off sealed end of dispensing tube. 
Milk is ready to dispense! 
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Low cost packaging for 
milk dispensers 
—approximately 6¢ gallon! 


SANITARY — 

A sturdy polyethylene bag arrives at dairy completely heat-sealed. Closed-neck 
filling, using Scholle Auto-Fill equipment, assures maximum sanitary protec- 
tion. Filling area remains completely dry —no drip, no foam, no splash. 


ee 
WATERPROOFED CORRUGATED BOX — 


A sturdy waterproofed corrugated box (fiberboard meets Scholle Specification 
§-11) provides complete protection even under wet conditions of storage and 
shipping. 
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This is how you save— 


* ELIMINATES EXPENSIVE CAN STERILIZATION EQUIPMENT 4) 
* ELIMINATES CAN INVENTORY, CLEANING AND MAINTENANCE 
* ELIMINATES BOOKKEEPING ON CAN DEPOSITS 


* SAVES 15 POUNDS PER CONTAINER ON FREIGHT COSTS (Scholle- o = 
Pak weighs only one pound empty compared to 16 pounds for a can) ap ore \ 
* ELIMINATES RETURN FREIGHT AND HANDLING ih E Gf ——— 
*SAVES LABOR COSTS ON FILLING AND HANDLING (High-speed a "be Y yas 
automatic filling equipment permits one man to fill 300 5-gallon Scholle-Paks iS a. @ mae 
per shift.) | 


*SAVES WAREHOUSE SPACE (Scholle-Paks arrive knocked down... || 
reduce empty container storage space by 90% —reduce filled container storage 
space by 40%.) 


* ELIMINATES PURCHASE AND INSTALLATION OF DISPENSING 
HOSE 





cholle:Pak 


(say “SHO-LEE) Dicrocable Bulk Milk Containers 








Successfully used for Millions of Gallons of Acid Packaging — 


The revolutionary Scholle-Pak has thoroughly proven itself under the severest 
conditions — more than 40 million gallons of sulphuric acid have been success- 
fully packaged by Scholle and shipped to all parts of the nation and overseas. 
Now the benefits of this time-and-money-saving packaging concept are being 
extended to the dairy industry. Find out how you, too, can save with Scholle! 

















Just fill...ship...dispense and dispose! 











Scholle Auto-Fill equipment 
available at low cost! 


Scholle Auto-Fill equipment is the ultimate in high-speed, automatic 

filling operations for bulk liquids. Saves time —each machine permits one man 
to fill 300 5-gallon Scholle-Paks per shift. Up to 10 machines may be 

coupled for large volume production. Saves labor —no expensive can handling, 
sterilization or hose attaching. Positive, accurate filling — machine shuts 

off automatically at pre-determined volume by weight. Filling area remains 
completely dry —no drip, no foam, no splash. Scholle Auto-Fill 

equipment assures lowest-cost milk packaging, with 100% product 

protection from you to customer. Investigate this revolutionary 

new packaging concept — today! 


For full details on Scholle bulk fluid packaging, send attached postage-free card. 


it’s a 


Disposable 
Scholle-Pak 








S ees 


How to fill the Scholle-Pak 


. Sealed sanitary polyethylene liner bag is 


placed flat on weighing platform of 
Scholle Auto-Fill. 


. Filling tube pierces sealed filling collar. 
. Flow of milk is actuated by starter but- 


ton...stops automatically at pre-deter- 
mined weight. 


. One-piece cap with sealed dispensing 


tube is threaded onto filler collar. 


. Filled liner bag slides into waterproofed 


corrugated box. Paperboard cushion 
pads at bottom and top of box further 
safeguard liner. Box may be automat- 
ically sealed. 


. Code-dating and identification may be 


stamped on box—no wired tags. Scholle- 
Pak is ready to ship! 


Scholle 


CONTAINER CORPORATION 
3200 East 59th Street, Long Beach 5, California 


Plants in Long Beach, Calif., Northlake, Ill., Ridgefield, N.J., and Atlanta, Ga. 


Printed i 





FIRST CLASS 
Permit No. 2185 
Long Beach, 
Calif. 


BUSINESS REPLY MAIL 


No postage stamp necessary if mailed in the United States 


Postage will be paid by 


Scholle Container Corporation 
3200 East 59th Street 
Long Beach 5, California 
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SOLUTION TO MATERIALS HANDLING PROBLEM—Jamison Horizontal Sliding Doors are 
located on loading docks on both sides of long, narrow sales-cooler building. 


48 Jamison doors 


= aa 


FASTER, MORE CONVENIENT loading and 
unloading. 48 loading stations prevent costly 
truck delays, speed deliveries. 


REACH FOR 


z 


SPACE-SAVING Horizontal Sliding Doors facili- 
tate high volume movement of dairy products. 


Architects: Cecil A. Martin & Associates—Omaha, Nebraska 
Hertel, Johnson, Eipper, Stopa—Chicago, Ill. 

Insulators: Low Temp Insulations—Omaha, Nebraska 

Contractors: A. Borchman & Sons—Omaha, Nebraska 

Write No. 57 on Reader Service Card 
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speed handling in new dairy sales-cooler building 


e@ In a unique demonstration of modern dairy efficiency, 
the Roberts Dairy Company, Omaha, Nebraska, has accel- 
erated handling and streamlined operations with a new 
241’ long sales-cooler building. Jamison Single-Leaf Hori- 
zontal Sliding Doors are an important feature of this 
new facility. 


The doors are designed to save space, minimize refrigeration 
loss and to provide easier, faster loading and unloading. 
Jamison doors are available in many types and sizes for 
practical, economical solutions to any problem. For addi- 
tional data, consult your architect or write to Jamison Cold 
Storage Door Co., Hagerstown, Md. 


JAMISON 


COLD STORAGE DOORS 










Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 


“Oiling off” 
half and half 


Formulas for 
milk and water 
base sherbets 



































Answers to 


Milk Plant 


Problems 


By P. S. LUCAS 


PROBLEM — Being an avid 
reader of your column, | have 
decided to come to you with 
my problem. 


Could you possibly explain 
the procedure for the manufac- 
turing of half and half or any 
flaws in ours. 


This is our procedure and for- 
mula: 


Butterfat 11 per cent 


Solids. Add 2 pounds of low- 
heat powder per 10 gallons 
finished product 


Using pasteurized milk and 
cream, the ingredients are 
mixed in a vat with good agita- 
tion to insure proper dissolving 
of the milk. Then the product is 
put through a HTST system using 
the homo as a timing pump. The 
homo is a single-stage machine, 
400-gallon size. 


Canned immediately after 
pasteurization at about 35° F., 
the finished product is bottled 
immediately and placed in the 
cooler. 


Lately, however, | have been 
receiving sporadic complaints of 
curdling and oiling off in coffee, 
only from commercial users 
though. 


1 would certainly appreciate 
some help with this problem as 


the complaining customers are 
very good accounts. 


R. A. J., New York 


ANSWER-It appears that you 
may have several flaws to contend 
with in making up half and half. 
The first of these may be that your 
homogenizer is not doing a good 
job. Make certain that the valves 
are in good shape. If not, you can 
send them for grinding to your 
nearest equipment headquarters 
and they will loan you one to use 
while the damaged one is being 
ground. 


Under your present conditions 
you may be giving the products 
going into the half and half too 
much agitation. It does not take 
violent mixing to mix the cream 
with the milk. 


Oiling off of the product shows 
that the natural emulsion of the 
fat has been destroyed. It may be 
that the milk and cream used has 
been handled roughly. This can be 
remedied by the suggestions made 
in the latter part of this letter. 

There are many things that 
should be observed in processing 
and homogenizing this. Detailed in- 
structions are being sent to you. It 
should be mentioned that if you are 
pasteurizing at 175° F., or there- 
abouts, you should homogenize at 
the same temperature. With this 
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| Over one-half of the fluid milk sold for home use is in gallons and half-galions! 
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“| just love that big milk bottle!”’ 


“It's so easy to prepare many of today’s 
foods by just adding milk. . . and I 
always have enough in the refrigerator 
since I started buying the big bottles. 
“For cake mixes, drinks, puddings... 
or refreshing glasses of milk for the 
kids . . . gallon bottles keep me well 


supplied. They’re convenient, too. . . 
easier to carry than a number of smaller 
bottles, take less room in my refrigera- 
tor, and have sure-gripping handles for 
easy pouring. 

“And because they're glass, the good 
taste of the milk is never affected. The 


DURAGLAS CONTAINERS 
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PACIFIC COAST HEADQUARTERS °* 


cap-protected lip assures a clean pour- 
ing surface . . . and, of course, glass 
bottles just don’t leak. 


“I just love that big milk bottle.” 


And she'll love the dairy that uses 
them, too. 


Owens-ILLInoIs 


GENERAL OFFICES 


+ TOLEDO 1, OHIO 


SAN FRANCISCO 
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Let’s talk about 
Truck Drivers... 
who aren’t Salesmen 


@ What is more disturbing than 
the thought that you turn over a 
truck—its inventory—and all the 
investment to a shy, timid, intro- 
vert who is scared to death of 
your every customer? What can 





you do to offset this shyness—this 
backwardness? Well, sir! After 
you've tried everything in the 
book — training, contests, etc. — 
how about selling something new 
and different. How about selling 
ice cream. He has to knock on the 
door to deliver it. This means he 
has to see the homemaker—and 
she will buy not only ice cream, 
but extra items and bi-products. 
This prescription for new profit 





from retail routes is a proven 
method. Get your customers to 
force the shy guy to sell. It can be 
done —and Kari-Kold has the 


answer. 


Write... 







Get 
this 
booklet 


425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The originator of cabinets for home delivered 
ice cream on retail milk routes 
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high temperature you should use 
about 2,500 pounds pressure on the 
homo. Flash cool the product and 
do not try to use a coil cooler. 
Remember that the oiling off will 
not occur unless some of the but- 
terfat particles have been _par- 
tially churned and then poorly 
homogenized. 


Oiling off of cream is increased 
by using coil vats, also by per- 
mitting cream to stand before mar- 
keting quite a time in a warm 
room; partly processed milk before 
separation; agitation; use of cream 
higher in test than 40 per cent; 
high heating; cooling cream in a 
vat; holding cream at pasteuriza- 
tion temperature a long time; hold- 
ing cream for lengthy periods be- 
fore pasteurization; separation of 
cream above 90° F.; and using 
pumps of too large capacity. If 
vats are used, keep them at least 
two-thirds full. Homogenization is 
utilized to correct such faults. 


PROBLEM — Will you kindly 
give me formulas for sherbets 
using whole milk as a base. 
Also formulas using water and 
fruit juice as the base. Can a 
sherbet be made using extract 
and acid only, with, of course, 
sugar, water, and color? 


J. F. C., Ohio 


ANSWER-It may be against the 
law in your state to make a sherbet 
or ice without the use of fruit or 
fruit juice of the type designated 
in the name of the sherbet; but a 
good one may be made, although 
it is better to use fruit. In many 
states pineapple cubes, colored and 
flavored to represent the fruit in 
question, have also been used, such 
as orange colored cubes for orange, 
purple for grape, etc. In some 
states this is not permitted. Theo- 
retically, an orange sherbet can be 
made to closely resemble an orange 
fruit sherbet by using a true fruit 
extract and citric acid which com- 
pose the flavor and taste supplied 
by the fruit, but practically it lacks 
some ingredient or ingredients un- 
known. The following formula for 
orange makes a good one. 


30 Ibs. Whole milk 
12 Ibs. Cane sugar 
3 oz. Gum Stabilizer 


bo 
Rs 


oz. Orange True Fruit extract 
oz. Lemon True Fruit extract 
% oz. Orange color 


5 oz. Citric acid (50% solution) 


Be 


~~ 
Y 


Mix the gum. stabilizer thor- 
oughly with a portion of the sugar 
before adding it to the other in- 
gredients. Freeze to a mushy con- 
sistency and then add the acid at 
the freezer to prevent curdling of 
the milk. 


When ice cream mix is used to 
provide the milk solids for a sher- 
bet, the following may be used. 
Mix 8 ounces of gum. stabilizer 
(Textor, Snow, etc.) or pectin sta- 
bilizer in 26 pounds sugar and stir 
this into seven gallons of water. 
Mixing stabilizer with sugar lessens 
the tendency of the stabilizer to 
form lumps of undissolved material. 
Add the juice of three dozen or- 
anges, ten ounces of 50 per cent 
citric acid solution, four ounces of 
True Fruit orange extract, an ounce 
of orange color, and water to make 
nine gallons. When the above has 
been frozen to a slushy consistency, 
add a gallon of ice cream mix. 
Draw sherbet mixes at 35 per cent 
overrun. Make sure the orange 
color is a true orange shade and 
not of either pinkish or lemon cast. 


A milk base sherbet requires that 
acid and acid fruit juice be added 
after the milk portion has been par- 
tially frozen —as directed for the 
first formula mentioned here. A 
suggested recipe: 


60 lbs. Whole milk 
24 I|bs. Sugar mixed with 
oz. Gum or pectin stabilizer 

1 oz. Orange Color 
10 oz. Citric acid solution (50%) 

% gal. Orange concentrate 

Corn sirup solids add body and 
tend to prevent crustation at the 
top and sides of the can. For each 
pound of cane sugar to be replaced 
use two pounds of corn sirup solids. 
Replace no more than 20 per cent 
of cane sugar with corn sirup 
solids. 


When a continuous freezer is 
used and it is desirable to make up 
a large batch of mix in a univat, 
acid and acid fruit juice may be 
added at once provided the mixture 
in the univat is held below 40° 
F. to prevent curdling the dairy 
products. 
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ANOTHER ‘Taylor CONTROLLED DELAVAL HTST SYSTEM 
AT MULLER’S CREAMERY, NEW ORLEANS 


Mr. Charles H. Dauhdrill, Plant Manager, is shown 
above with the Taylor Packaged Control System on 
their DeLaval HTST Pasteurizer with double cham- 
ber “Vacu-Therm” equipment. 


The Taylor Control System at Muller’s comprises a 
Safety Thermal Limit Recorder, Hot Water Tem- 
perature Controller, Cold Milk Temperature In- 
dicator (all shown on panel) and Flow Diversion 
Valve (center of photo). The system gives Muller’s 
these four big benefits: 


1. Greater protection. Sub-legal temperature milk is 
diverted almost immediately. 


2. Completely automatic control. Operator simply sets 
the pointer to the desired temperature. No need to 
readjust the set point after diversion. 


3. Faster recovery time. Only one control valve, in- 
dividually sized and selected for your operation. 


4. Simplicity of operation. All control adjustments are 
ideally set at the factory. All instruments are housed 
in one case. 


If you’re installing new equipment or modernizing 
your plant, don’t fail to specify ““Taylor equipped as 
usual.’”” Taylor Instrument Companies, Rochester, 
N. Y., and Toronto, Ontario. 


t 2- Frotection + Simplicity 


Taylor nelrumends MEAN ACCURACY F/RST 
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LABOR RELATIONS 


Can Management Use a Point 
System of Discipline to Curb 
Absenteeism? 


What Happened: 


Absenteeism and lateness became 
so big a problem that management 
decided to take drastic measures. 
It set up a system of “progressive 
discipline” based on points. For 
each absence and/or lateness the 
employee was given one point. 
When he received 2 points in any 
one-month period, the worker was 
warned; 3 points drew a week’s 
layoff; 4 points meant discharge. 


The first 2 points were imposed 
for any absence. Points 3 and 4 
were excusable if the employee 
could show that there was an 
acceptable reason for his neglect to 
come to work or for his having 
come late. 


The union objected on two 


grounds: 


1. You cannot institute a penalty 
program without negotiating 
the changes with the union. 


2. You cannot penalize for gen- 

eral absences. An employee 
must be given a chance to 
show reasonable cause for any 
absence. 


Management answered: 


1. If absenteeism threatens our 
business we have a right to 
do what is necessary to keep 
us from going broke. 


2. Management doesn’t have to 


put up with excessive ab- 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk Review,” 
92 Warren St., New York, N. Y. 


By LAWRENCE STESSIN 


sences no matter how good 

the employees’ reasons. 

Was Management: 

RIGHT [| WRONG [] 
What Arbitrator Saul Wallen 
ruled: “Management may lay down 
reasonable rules to govern attend- 
ance just as it may to govern other 
aspects of in-plant conduct such as 
discipline and safety, without prior 
negotiation. But under this pro- 
gram, the employee who malingers 
through four absences receives 
more consideration than the one 
who is legitimately ill on 2 occa- 
sions but whose two subsequent 


absences are deemed not to be 
excusable. The feature of the pro- 
gram which automatically penal- 
izes an employee regardless of 
cause is not reasonable.” 


Can You Deny Promotion to a 
Senior Man Because He Has a 
Bad Safety Record? 


What Happened: 


When a new job opened up, 


the company posted the vacancy 
on the bulletin board. It had a 
policy of granting promotions on 
the basis of seniority and ability. 
Bill Johnson put in for the higher 
job—he being the top-seniority man 
in the lower grade. When he was 
by-passed for the promotion he 
raised his voice in protest. 


The company produced records 
to show that Johnson had two 
warning slips for unsafe conduct 
on the job. Management also said 
that Johnson had to be constantly 
reminded about observing the 
safety precautions. 


Johnson promised to be “safe” 
in the future and claimed that the 
company couldn’t use 2 warning 
slips as a basis for not promoting 
a man. “It’s rank discrimination,” 
he charged. 


Was Johnson: 
RIGHT | | WRONG | | 


What Arbitrator Arthur Stark 
ruled: “Management cannot be ex- 
pected to assume undue risks or 
to assign a man who cannot safely 
fulfill all the requirements of the 
position. The evidence clearly 
shows that safety was the primary 
and only reason for Johnson’s being 
passed by. On the other hand, 
there is no evidence to show that 
Johnson’s actions would be any 
different in the future. In the light 
of the above, the grievance is 
denied. The company is justified 
in denying the promotion to John- 
son.” 
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RAN WRAP: 
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Now from The Dobeckmun Division— 
unconverted SARAN WRAP--for all 


who do their own packaging! 


For the first time, SARAN WRAP by Dow is available directly to you through The Dobeckmun Company. You who do your 
own packaging may have the great new advantage of unconverted Saran Wrap together with whatever technical assistance 
you may need...plus expert packaging counsel from the acknowleged leader in the field. All the appetizing appeal of 
your product is clearly visible in sparkling Saran Wrap, the packaging that has already achieved a national reputation 
with your customers. More—Saran Wrap holds moisture on the inside, air on the outside, benefiting your product with 
a longer shelf life. And, further, Saran Wrap film does not become clouded; it is always soft, tough, pliable and grease- 
proof. Immediately available—just call the source that delivers the service as wel! as the goods. 


- ES 


A Division of The Dow Chemical Company, Cleveland 1, Ohio +» Berkeley 10, California » Offices in most principal cities. 


te 


*T_M. The Dow Chemical Company 
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Space 


Specify New Viking 
“‘Sanitor’’ Pumps 
with handy 
opposite ports 


Yes, Viking “Sanitor’’ pumps are 
now available with handy opposite 
ports in 35 and 50 GPM sizes. 
They’re specially designed to fit 
compact bulk milk trucks and 
other sanitary installations where 
Space is at a premium. 


* 


In addition, you have a pump with 
positive discharge and smooth, 
even flow. You can’t beat the 
“Sanitor” for easy disassembling. 
You can do it in less than a minute. 
No tools are needed. You have no 
threads, bolts, deep O-ring grooves 
or-splines in the pumping zone 

for hard cleaning. 


You can depend upon it—the 
“Sanitor” is the simple, sturdy, 
truly sanitary pump for milk and 
other food products. 


Send today ‘ail 
for new catalog Le 


PUMP COMPANY 


y 


v. 
#, 


Cedar Falls, lowa, U.S.A 
In Canada, It's ‘‘ROTO-KING'’ Pumps 
Offices and Distributors in Principal Cities 
See Your Classified Telephone Directory 
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Half the Creameries Gone 
From Minnesota Since 1938 


INNESOTA’S creameries 

have declined by almost 

half since 1938. The re- 
mainder had better take a careful 
look at the reasons for the failures 
if they hope to stay in business, 
say University of Minnesota 
agricultural economists Victor F. 
Amann and E. Fred Koller. They 
report that creamery numbers 
dropped from 874 in 1938 to 460 
in 1959. That’s a 47 per cent de- 
cline. 

Meanwhile, butterfat volume per 
plant went up. The average soared 
from 319,000 pounds in 1938 to 
683,000 during the past year. Num- 
ber annually receiving less than 
400,000 pounds of butterfat de- 
creased 70 per cent, while plants 
handling 750,000 pounds or more 
jumped from 42 to 122. 


The University researchers re- 
cently studied 41 creameries which 
closed down in recent years. Major 
reasons for failure, they found, 
were low volume, high operating 
costs, poor financial condition and 
failure to keep up with the times. 


During their last year of opera- 
tion, the 41 plants averaged 126,- 
780 pounds of butterfat receipts. 
Average volume for all state plants 
in 1955 was more than four times 
that much. 


Processing Costs 

Processing costs for plants closed 
since 1950 averaged 9.71 cents per 
pound of butterfat. That was 2.41 
cents above the state average in 
1954. 

The creameries were steadily 
losing patrons. Average number 
was 52 during the last year of busi- 
ness. In their best year of opera- 
tion, the plants had averaged 128 
patrons. 

Thirty of the 41 plants received 
only farm-separated cream when 
they closed. Only 11 had shifted 
to whole milk. In other words, the 
economists say, the plants had 
failed to keep up with the times. 
Larger-volume patrons who wished 
to sell milk were often forced to 


shift to larger plants which had milk 
receiving equipment. As a result, 
the creameries lost volume, suf- 
fered financially and finally closed. 


Financial Status 

Most of the plants were in poor 
shape financially. Their bank ac- 
counts were low. Buildings and 
equipment were run down. 


Total assets of the plants aver- 
aged $30,760 at closing time. This 
was about a third as large as the 
1950 state average. Total debt at 
closing averaged $13,297. Net 
worth averaged $16,384. This left 
$1.21 of net worth for each $1 per 
debt. Normally, a ratio of $2 to 
$1 debt is a much safer minimum. 

Thirty-four of the plants were 
able to pay all commercial credi- 
tors in full when they closed. Five 
defaulted in part, and the other 
hadn’t completed liquidations at 
time of the study. 

Sixteen plants were able to re- 
pay all preferred and common stock 
holders and holders of book credits 
in full. Stock holders received no 
repayment in 14 plants. 

Considering economic condition 
of these firms, the economists say 
returns to creditors and stock 
holders weren’t as poor as you 
might expect. 

Amann and Koller conclude that 
creameries with declining volume 
have three main choices. 

One is to improve operations to 
attract more volume. A second is 
to merge with other plants for 
higher volume and lower costs. 
And a third is to dissolve and sell 


off their assets. 





JUST ASK US 

Reader Information Serv- 
ice will gladly provide addi- 
tional data on equipment 
and services advertised and 
described in the “American 
Milk Review.” Use Reader’s 
Service postpaid reply card 
in this issue. 
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quick action and hold-over 





NO “AVERAGE TRUCK” . . . refrigeration 
must meet specific service needs 


Most truck refrigeration units are 
designed to fit “average truck” re- 
quirements. Unfortunately, average 
operating characteristics do not meet 
the special problems created by spe- 
cific service conditions peculiar to the 
individual truck and service. Size 
and type of truck, length of route, 
number of stops, road time versus 
“curb” time and many other varia- 
bles make each truck and service 
need unique. 


The KOLD-HOLD concept of “job- 
tailored” truck refrigeration takes 
these many variables into considera- 
tion. KOLD-HOLD has developed 
a line of basic components that can 
be combined into systems to meet 
specific truck and service conditions. 
This assures plenty of refrigeration 
to protect the load. It provides a de- 
gree of dependability that could only 
be attained through engineering the 
equipment to the need . . . placing 
the emphasis on specific application 
requirements so the buyer invests 
only in features that pay off in his 
particular type of service. 


Truck refrigeration that fits the job 
lasts longer! It gives more years of 
service and less “down time.” Main- 
tenance is held to a minimum because 
the equipment is not forced to de- 
liver more than it was designed to 
produce. The system engineered to 
the job provides adequate cooling 
power under normal operation and 
need not be “run to death.” 


KOLD-HOLD can combine drive 
Systems, low-sides and high-sides 
from a wide selection of types and 
sizes to come up with answers to spe- 
cific truck refrigeration problems. 
Literally, hundreds of variations are 
possible to produce all the depend- 
able economical refrigeration need- 
ed, at the lowest cost in the long run. 


Write No. 65 on Reader Service Card 


March, 1960 











DRIVE SELECTION 


The type of drive that powers KOLD- 
HOLD systems is selected on the basis of 
the service involved. Ordinarily, the 
MARK mechanical drive will do the job. 
The exceptional efficiency of this drive 
produces tremendous temperature recov- 
ery ability. Power is transmitted from the 
truck engine crankshaft, through a flexi- 
ble shaft and cushioning electric clutch 
to the condensing unit. 

For applications where “curb time”’ is rel- 
atively great, the CROWN hydraulic 
drive system may be used. In this system 
a constant volume hydraulic pump, driven 
off the truck crankshaft, transmits power 
at a constant rate to the condensing unit. 
This assures constant refrigeration regard- 
less of engine speed. 











LOW SIDES 


You can select the right low-side to fit 
the load, truck and route from the KOLD- 
HOLD selection of blowers and “hold- 
over” plates. For example the SUPER 
“50” BLOWER (above) represents the 
ultimate in load protection in the 0° to 
60° range for trucks up to 18’, while the 
SUPER “35” BLOWER is especially de- 
signed for 35° to 60° temperatures in 
trucks up to 14’. 

KOLD-HOLD streamlined “hold-over” 
plates are available in sizes to fit practi- 
cally any truck requirement. 





| 
| 





CONDENSING UNITS 


KOLD-HOLD condensing units for over- 
the-road and “stand-by” operation com- 
bine features developed through many 
years of experience with advanced engi- 
neering. They pack unfailing mechanical 
excellence into compact, lightweight units 
with a selection of capacities to meet a 
variety of needs. 




















SPECIAL SYSTEMS 


Special service requirements are being 
met with standard KOLD-HOLD compo- 
nents made up into engineered systems. 
The LANCE system (above) was designed 
specifically for retail milk delivery. Sev- 
eral adaptations of this system are avail- 
able. Other examples are the SPLIT 
MARK or SPLIT CROWN with over-the- 
cab condenser and DUAL CROWN 
trailer systems. 





Let us show you how KOLD-HOLD can 
solve specific truck refrigeration prob- 
lems for you. 


Send for free 
TRUCK REFRIGERATION 
SYSTEMS CATALOG No. 59. 


KOLD-HOLD 


division 
Tranter Manufacturing, inc. 
210 E. Hazel St. 





Lansing 9, Michigan 
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Quality = 
Volume = 
PROFIT! 


Sales figures show that with a good orange juice drink like GREEN SPOT, dairies 
can average at least 10 to 12 quarts per day per route, month in, month out! 


WHY? Orange juice drink is the most popular fruit beverage on the market. The demand 
for it is natural, not forced. 


Dairy customers want QUALITY, not a cheap compromise. 


With a quality orange juice drink, like GREEN SPOT, you can deliver at a price 
your customers can afford, in volume, and you make a liberal margin of profit on every unit. 


When you cut into an orange you immediately detect that delightful bouquet so 
characteristic of the fresh fruit... when you use a concentrate like GREEN SPOT, you 
retain that same bouquet—that zing and zest that make a GREEN SPOT Orange Juice 
Drink so appetizing and refreshing. 


That’s GREEN SPOT QUALITY and it gets results! Dependable volume— good 
margin of profit! Backed up by Green Spot’s merchandising program that sells! 


rs 





GREEN SPOT, INC. 


1501 BEVERLY BLVD., LOS ANGELES 
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The super market family 
shopper buys an average 
of 13.7 items on each of 
three weekly trips to the 
store. Her average check 
comes to $7.74. 


A new look at the buying habits 


of super market shoppers 


ODAY’S average family shop- 


per in the nation’s 30,000 super 
markets is a well-educated young 
homemaker in a family of four 
with a total income of $100 a week, 
according to a study conducted by 
the Du Pont company. She makes 
three weekly trips to the store, 
spending an average of $7.74 each 
time. She shops nearly half an hour 
on each visit, and usually has no 
written list or simply a few items 
jotted on a scrap of paper. The 
study was the sixth and most de- 
tailed of a continuing series started 
25 years ago by the company’s 
Film Department. 


One of the most significant facts 
in the survey is that the average 
shopper now spends much more 
time rolling her cart up and down 
the aisles than she used to —27 
minutes today versus 18 minutes 
five years ago, as recorded by a 
similar Du Pont study. Yet she 
buys only one additional item — an 
average of 13.7 now against 12.7 
then. 


Because she is spending 50 per 
cent more time buying eight per 
cent more merchandise, Du Pont 
points out, she takes longer to scru- 
tinize each item. “The brand with 
greatest store-level impact often 


gets the sales today,” emphasized 
H. D. Chickering, packaging sales 
manager of the Film Department, 
in announcing the survey results. 
“Today's keen competition for the 
shopper’s super market dollar 
points up the great need for ag- 
gressive store-level merchandising 
and more effective packaging.” 


A Family Affair 

Shopping has now also become a 
family affair for many with two out 
of every five women shoppers ac- 
companied by men or children or 
both. Only half of today’s super 
market customers are women shop- 
ping alone, underscoring the need 
for more merchandising efforts 
which appeal to the whole family. 

Favorite shopping days have also 
balanced out during the week, with 
substantial purchases now made on 
every day. Monday and Tuesday 
are lightest, but even these aver- 
age at least 10 items per shopper 
and a check well over five dollars. 
Friday and Saturday purchases are 
about 70 per cent higher than dur- 
ing the early part of the week. 


The new survey furnishes addi- 
tional data on the super market. it- 
self. The average super market, 
according to findings, has nearly 
7,000 square feet of selling area 


with six checkouts. It is well 
laid out with large, appealing 
self-service meat and produce de- 
partments and substantial space 
devoted to such non-food items as 
drug preparations, cosmetics, soft 
goods, and hardware. No longer 
strictly a grocery store, the super 
market has become more of a com- 
plete shopping center. 

Noting that some of the spending 
figures are somewhat higher than 
reported by other current surveys, 
Du Pont explains that its study is 
based on the average “shopping 
trip,” rather than an arithmetical 
average of cash register receipts 
which would include incidental 
purchases by children and others 
buying a few items in a rush. 


The Du Pont survey is composed 
of interviews with more than 4,600 
family shoppers in 225 super mar- 
kets across the nation. A total of 
63,795 purchases was recorded by 
Alderson Associates, Inc., of Phila- 
delphia, then analyzed for industry 
significance by Du Pont. 

Complete results of the new sur- 
vey are available from Du Pont 
sales representatives or by writing 
Department BH, Film Department, 
Du Pont Company, Wilmington 
98, Delaware. 
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in a 7x14 foot area. 
Save on freight. 
Save on manpower. 


Save on breakage. 


AW = 


Switching to Nested Pure-Paks makes profit and sales sense! the 


WRITE — WIRE — 
TELEPHONE TODAY 
for complete details on the 
profit-making Nested Carton 
program: 


MRECO CALIFORNIA, INC., LODI, CALIF. 
NORTHWEST ILRECO, INC., PORTLAND, ORE. 
POTLATCH FORESTS, INC., SIKESTON, MO. 
PAPER PACKAGE CORP., ST. PAUL, MINN. 


® Ex-Cell-O Corp. 
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NESTED Pure-Paks 
Store 7 for 1... giving you 


these five big profit 


Save on storage — 20,000 half-gallons 


All the sales power of paper, plus customer appeal 
with the “tapered-to-fit-vour-hand”’ carton. 
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360 N. Michigan Avenue 
Chicago 1, Illinois 
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A study of why dairy 
farmers switch from one 
pool to another 


Transfers of milk producers 
among markets 


W es a market has milk supplies sufficient 


to meet its fluid requirements, including any neces- 
sary reserve, the transfer of milk producers to it 
from another market adds surplus milk. The low 
price for surplus milk constitutes an economic burden 


on milk producers supplying a market. 


Large milk receiving plants, such as those in 
major milksheds, are continuously losing producers 
and adding new ones. Some of the new producers 
are transfers from other plants having the same 
market outlet. Still others are new operators located 
on farms of former shippers. Others are new pro- 
ducers only because the ownership of a farm has 
changed within a family. Of course, some may be 
transfers from other markets. 


Central and Eastern Pennsylvania is an area 
where many dairy farmers have some opportunity 
to shift from one market to another. Many dairy 
farmers in the area have the alternative of selling 
to dealers who serve local markets, to plants shipping 
to the Philadelphia market, and to country receiving 
stations associated with the New York metropolitan 
market. Also, scattered throughout the area are a 
few manufacturing plants not associated with any 
fluid market. 

Prices paid by these different market outlets 
vary. Of the market milk plants, those serving local 
secondary markets generally pay the highest prices, 
New York pool plants the lowest prices and Phila- 
delphia plants, prices in between. The lowest prices 
of all are paid by the manufacturing plants. 

Considering only the effects of prices paid for 
milk, producers would be expected to transfer to 
the higher-price secondary markets and perhaps to 
the Philadelphia pool plants whenever opportunity 
existed. Transfers in the other direction, from a 





C. W. Pierce is professor of agricultural economics 
at Pennsylvania State University. 


By C. W. PIERCE 


secondary market to a New York pool plant, for 
example, would not normally be expected. 


The owners of plants with the different market 
outlets, however, differ in their desires to take on 
additional milk supplies. Producers delivering to 
plants in secondary markets and to plants associated 
with the Philadelphia market are paid from handler 
pools. In these markets, handlers, in order to main- 
tain their buying price, have an incentive for tailor- 
ing their supplies closely to their fluid milk sales. 
Consequently, such handlers seek to take on new 
producers only when replacements are occasionally 
needed or when their fluid milk sales expand. With 
many individual dairy farmers expanding their pro- 
duction, handlers in the Philadelphia and secondary 
markets are more likely to desire to drop producers 


than to add new ones 


Market Pool Plants 


Producers supplying milk to New York pool 
plants are paid from a market pool. Operators of New 
York pool plants are usually willing and frequently 
anxious to take on additional milk supplies. Adding 
milk at a plant reduces unit operating costs without 
lowering the competitive buying position of the 
handler. Considering the effects of type of pooling, 
milk producers would be expected to transfer from 
the handler pool markets to plants associated with 
a market pool. 


Since the handler rather than the producer has 
the major opportunity to make the decision which 
causes a producer to transfer from one market to 
another, the type of pooling undoubtedly is more 
important in determining the direction of transfers 
than is the level of price. 


This article attempts to answer questions about 
shippers who, during the period January 1952 
through 1955, either left or were added at 66 New 
York pool plants located in Pennsylvania. Reports 
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THE MAN WITH THE LILY PLAN GIVES YOU A LID THAT 


RESISTS MOISTURE 


New plastic lid with 9 features never before semenede ina single cover 


Now Lily* gives you the only closure that 
grips firmly, yet is easily removed and 
reclosed by hand! New Lily Opaque 
Overall Flastic Cover for Nestrite* con- 
tainers ends whey or juice absorption 
Problems forever! And it’s the only cover 
that gives you all nine of these wonderful 
advantages: 

(1) Sturdy construction; (2) dimen- 
sional stability; (3) positive closure; (4) 
resistance to moisture vapor and water; 
(5) easy opening and closing, with no 
hook opener required; (6) smooth, shiny 
Surface that takes printing easily, wipes 
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clean with a damp cloth; (7) appealing 
sanitary look, top and bottom; (8) design 
permits efficient, automatic capping; and 
(9) economy. 

For full information about this and 
other exciting Lily products, mail this 
coupon today. 


LILY-TU 


*T_M, REG. U. S. PAT. Orr. 


Lily-Tulip Cup Corporation 


Dept. AMR-360 


122 East 42nd Street, New York 17, N. Y. 
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Table 1: Reasons given by plant operators for 
2,736 producers leaving 66 New York 
pool plants located in Pennsylvania, 
1952 through 1955. 








Per cent of 
Reasons for leaving producers 
Disposed of farm or herd 67 
Moved to another market: 
To a New York pool plant 
or a manufacturing plant. 8 
To a local market 6 
To a Philadelphia pool plant 1 
To other receiving stations 3 
Total 18 
Were excluded by inspectors 5 
Reason not known 10 






Total 100 





to the Market Administrator by operators of pool 
plants served as one source of information. Accord- 
ing to these reports, and excluding all who could 
be identified as moving from one New York pool 
plant to another, 2,736 producers left the 66 pool 
plants and 2,511 producers were added during the 
four years, 1952-1955. 


A majority of the producers who left during 
the five years, were reported to have sold their farm 
or herd (Table 1). Less than one out of five were 
known to have moved to another market. 


Of the shippers added, three-fourths were re- 
ported by the plant operators as being new pro- 
ducers (Table 2). Less than one out of five were 
known to have moved from another market. And for 
about a half of these, it could not be determined 
from the operators’ reports whether the producers 
came from a manufacturing plant or another New 
York pool plant. 


A questionnaire was mailed to one-third of the 
added producers reported by the plant operators as 
being “new” or previous status “unknown.” The 
objective of the questionnaire was to determine 
whether these producers actually had been shipping 
milk or occupied farms that had been shipping. The 
postcard questionnaires were returned by 248 of 
these producers. 


Two-thirds of the respondents reported that 
they had not been selling milk (Table 3). The other 
third reported have sold milk to various markets, 
the largest group to New York pool plants. 


The questionnaire asked the new farm owners 
and operators whether milk had been shipped from 
their farms. One hundred and thirty-nine replied 
to the question (Table 4). More than two-thirds re- 
ported that their farm had shipped milk to a New 


(Please Turn to Page 134) 





Table 2: Former status, according to plant oper- 
ators, of 2,511 producers added at 66 
New York pool plants located in Penn- 
sylvania, 1952 through 1955. 








Per cent of 
Status of added producers producers 
New producers 75 
Former shippers returned 2 
Moved from another market: 
From New York pool plants 
or a manufacturing plant. 9 
From a local market 6 
From other receiving stations 1 
Market not known 1 
Total 17 
Former status not known 6 





Total 100 








Table 3: Former status, according to producers, 
of 248 shippers reported by plant 
operators as new producers or former 
status unknown. 





Per cent of 


Status of added producers producers 





Had not been selling milk: 
Moved to farm 38 
Were on farm, became oper- 

ator 22 
Were on farm, shifted enter- 
prises 4 
Total not selling milk 64 
Had been selling milk: 
To a New York pool plant... 13 
To a manufacturing plant 9 
To a local market 8 
To a Philadelphia pool plant 2 
To other receiving stations 3 
Former outlet not reported 1 


Total selling milk 36 
Total 100 





Table 4: Use of farms occupied by 139 new 
producers who had moved to farm or 
became farm operator. 





Per cent of 


Use of farm producers 


Milk had been sold from farm: 
To a New York pool plant. 69 
To a local market ee 
To a Philadelphia pool plant 1 
To a manufacturing plant 1 
To other receiving stations 1 
Market not known 9 





Total 84 
Milk not sold from farm 16 


Total 100 
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6 SALES OPPORTUNITIES 
for Your Brand Tie-in 






"MILK Nature 
L- BUTTER YELLOW 


MAY - ICE CREAM 
| MAY + MILK-Nature's Snack 
JUNE - JUNE DAIRY MONTH 
JUNE - EVAPORATED MILK 








APRIL PROMOTIONS 








MIL 


“Nature’s Nightcap 
through April 





Milk’s new ‘‘change-of-pace’’ campaign will 
be seen in 4-color and black and white news 
paper ads and in 4 national magazines: 


This Week 
Seventeen 


Reader’s Digest 
Coronet 





PROMOTIONAL MATERIALS AVAILABLE 


TV. One 60 second, three 20 second animated 
film commercials, 10 second ID’s with slides for 
your brand. Talent re-use fees paid. Live scripts 
and slides. 


RADIO. 60-second and 30-second recorded jin- 
gles for your brand. Four 1-minutes, four 30- 
seconds. Talent re-use fees paid. 


OUTDOOR. 24-sheet billboards for imprint. 


AD MATS. Full page 4 color, 1000-line, B & W 
ads, 600-line, 300-line and 180-line dealer mats. 
1”, 2”, 3”, drop-ins. 


BUTTER 


Butter Yellow in April 
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POINT-OF-SALE 
for your brand imprint 


Home Delivery Leaflet, 4/c 
Miniature Banner, 4/c 
Truck Posters, 4/c 


Giant Window Banner, 4/c 
Dairy Case Arrow, 4/c 
All Purpose Poster, 4/c 





“Natu! 
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TV. One 
film com 
10-secon 
scripts a: 

























Butter Yellow Satin Cake 2-page, 4-color spread 
runs in April issues of: McCall’s, Ladies’ Home 
Journal, Vogue. Butter commercials will run on 
Dave Garroway Show—NBC-TV. 


Butter Yellow Color Tie-ins by: 
Montgomery Ward, Martin- 
Senour Paints, Coats & Clark 
Thread, Cannon Towels and 
Linens, McCall’s Magazine. 





brand Butter. 





Flour section. 


SAVE 25¢ OFFER 


“Save 25¢ on 1 lb. of But- 

ter” offer by Generalf, 
Mills is good on you 
Promote 
it with Price Rail Dat 
glers in the Dairy De 
partment and Cake 


=}RADIO 


jingles. . 
nt fees 
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. New Milk theme for spring is ‘Nature’s 
M L MILK Be 


tional magazines. 
Better Homes & Gardens 
“Nature’s Snack” 


ey Reader’s Digest This Week 





Coronet Seventeen 


















Nature's Snack ° 
. 1 
in May : Suburbia Today 
PROMOTIONAL MATERIALS AVAILABLE 
POINT-OF-SALE 
TV. One 60-second, three 20-second animated for your brand 

,, 4/ep film commercials for your brand identification. Home Delivery Leaflet, 4/c Giant Window Banner, 4/c 
¢ }10-second ID’s with slides. Talent fees paid. Live Stintetee Benner, 4/e Dairy Case Arrow, 4/c 
/¢ {scripts and slides, too. Truck Posters, 4/c All Purpose Posters, 4/c 


=)RADIO. 60-second and one 30-second recorded 
jingles. Four 1-minute and four 30-seconds. Tal- 
nt fees paid. 


OUTDOOR. 24-sheet billboards for imprint. 


=-/|AD MATS. Additional mats. 600-line, 300-line, 
| and 180-line dealer mats. 1”, 2”, 3”, drop-ins. 
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“| scream, You scream, 
We all scream for Ice Cream” 
through May. 




























_lsream, - POINT-OF-SALE 
* -peaond ‘ e- Each piece has space for your Brand. 
for Ice Cream * “3 q Giant Window Banner, 4/c Overwire Hanger 4/c 
ve j Miniature Hanger, 4/c Mystix Circular 
ER tater Ice Cream Cone Mobile, 2/c Balloon Sticker, 2/c 
=. 
3ut- “- some 
eral #|. 4 = 
our 
10te 


seal A magazine spectacular for Ice Cream. 
De- This 4-color 3-page fold-out spread in 
ake) May 23 issue of LOOK announces a 
new Ice Cream promotion. 





































JUNE PROMOTIONS 
JUNE IS DAIRY MONT 


Biggest June Dairy Month ever! A 4-color, 3-page POINT-OF-SALE for your brand to 





gatefold in McCall’s. Three big space ads in _. ; he 
newspapers. Dave Garroway promotion on Giant Window Banner 3-D Dairy Case Dela hi 
NBC-TV. June Dairy Month advertising will Overwire Hangers (7) Hanging Mobile 7 
pre-sell your customers. Public Relations Poster plus 





Home Delivery Materials, Restaurant Materials by 


and a 12-page Mat Service m 








Junes Best Meal 


Feature aR 
June's best SS . H 
meal feature é $ vi 














NEW! 3-D Display hangs A 
inside the dairy case! tl 

















“Picnic Potato Salad” i 





A 4-color page on Picnic Potat 
Salad made with Evaporated Mil s 
runs in these Sunday Supplemen it 
during June: 


Family Weekly : 
. American Weekly : 
—= plus other selected 
+ independent supplements. \ 

















ee sates PROMOTION EXTENSION DEPARTME 
eas wt tens AMERICAN DAIRY ASSOCIATION 


promotions, write: 20 N. Wacker Dr., Chicago 6, Ill. 
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Diet Not a Prime Cause of 


Heart Disease 


D... HAS not been shown 


to be a primary cause of coronary 
heart disease. The reasoning be- 
hind statements that do attempt to 
incriminate diet is misleading and 
not logical. 

These two beliefs were advanced 
by a prominent pathologist speak- 
ing before the 45th anniversary 
meeting of the National Dairy 
Council. 


Addressing himself to the sub- 
ject, “Is Diet a Factor in Coronary 
Heart Disease?” Dr. Russell L. 
Holman of the Louisiana State Uni- 
versity School of Medicine, said: 

“Categorically I will state that I 
do not believe that diet has been 
shown to be the prime cause of 
coronary artery disease. Not only is 
the basic philosophy back of the 
reasoning that incriminates diet 
(namely that too much of some- 
thing in the diet leads to too much 
of something in the blood and that 
this in turn leads to too much of 
something in the arterial wall) 
fallacious, but practically all the 
research work on which this phi- 
losophy is based must be critically 
reviewed and possibly discarded.” 


Presence of Fatty Streaks 


Dr. Holman explained that the 
philosophy he had reference to pre- 
sumes that fatty streaks on the 
inner walls of human arteries (the 
first stage of atherosclerosis) in- 
evitably lead to serious artery dis- 
ease. The fact is, he said, post 
mortem studies of human arteries 
and arteries from sacrificed animals 
demonstrate that this is not the 
case. Some fatty streaks are re- 
versible, some remain as is, and 
only some progress to further stages 
of artery disease. 


Diet can have little to do with 
the presence of mere fatty streaks 
within artery walls because they 


occur in people all over the world 
on all sorts of diets. “The natural 
history of the fatty streak is monot- 
onous in all parts of the world,” 
Dr. Holman summarized. 


It is a second stage in artery dis- 
ease that seems to set the stage for 
serious trouble, Dr. Holman stated. 
This second stage is the formation 
of what are called the “fibrous 
plaques.” 


There is little question, accord- 
ing to Dr. Holman, that fibrous 
plaques do progress to more seri- 
ous stages of heart disease, though 
some persons may live for years 
with such plaques inside their 
arteries with no apparent effect. 
The existence of fibrous plaques is 
the earliest stage in man that cor- 
relates with the reported incidence 
of coronary artery disease. “Our 
problem is that little or nothing 
is known about the factors having 
to do with the conversion of fatty 
streaks to fibrous plaques.” 


Dr. Holman’‘s Conclusions 


In summary, Dr. 
gested: 


Holman sug- 


{ Atherosclerosis in man, including 
coronary artery disease develops 
sequential stages —(1) fatty streak; 
(2) fibrous plaque; (3) complica- 
tions of lesions such as hemorrhage 
and thrombosis; and (4) clinical 
disease. 


{ Most of the arterial lesions that 
have been produced in animals are 
related to dietary manipulation. 
These usually stop at Stage 1 — the 
fatty streak—and this stage in man 
appears to be independent of diet. 


§ Thus much of the current con- 
fusion results from failure to ap- 
preciate species variation and the 
various stages of atherosclerosis. 


{ The earliest stage in man that 
correlates with the reported inci- 


dence of coronary artery disease is 
the fibrous plaque. Little or noth- 
ing is known about the factors hav- 
ing to do with the conversion of 
fatty streaks to fibrous plaques. The 
meager evidence available points 
to metabolic activity by the mesen- 
chymal cells in the inner layers of 
the arterial wall. Diet may be a 
factor but there is no evidence to 
support a temporal relationship be- 
tween three meals a day and the 
conversion of certain fatty streaks 
to fibrous plaques. Rather, the evi- 
dence points to a slow accumula- 
tion of something in some of the 
fatty streaks that acts as a foreign 
body to stir up a reactive fibrosis 
that converts some fatty streaks to 
fibrous plaques. 


{ Diet could conceivably play a 
role in the complication of fibrous 
plaques by altering the fluidity of 
the blood or the integrity of the 
channels through which it flows — 
thus leading to hemorrhage, ulcera- 
tion and thrombosis. But I know 
of no valid evidence to link the 
conflicting in vitro results that have 
been published to in vivo effects. 


{ Hypertension, diabetes, hyper- 
lipemia, hypercholesterolemia, hy- 
pothyroidism, hypoestrinomia and 
other states appear to influence 
atherosclerosis adversely but the 
cure of all of these conditions 
would leave over 90 per cent of the 
problem unsolved. 


{ Until more is known about the 
pathogenesis of atherosclerosis in 
man, common sense and clinical 
judgment should guide our pre- 
ventive and therapeutic efforts in 
individual cases. There is no indi- 
cation for mass actions at this time. 


{ Long-term experiments in pri- 
mates using recently developed 
chemical and morphological meth- 
ods offer the best hope of solving 
some of the basic problems. 








By HENRY JENNINGS 


Where the Money Goes; How 
To Plug the Financial Leaks 


we described the approach a 

management engineer who 
does fleet work would take to an 
existing fleet that was unsatisfac- 
tory because of cost or frequent in- 
terruptions to service. In a capsule 
it boiled down to (1) finding out 
where the money goes and (2) 
making the corrections to plug the 
financial leaks. 


| MONTH on these pages 


The first part of the job consists 
of the coolie labor of sorting out 
existing figures and arranging them 
so that the fleet operator will have 
a cost control. In some cases it is 
necessary to synthesize figures on 
the basis of existing practice be- 
cause no competent records have 
been kept. The second part of the 
job is to write specifications so that 
trucks will be selected prudently 
and to get the shop in order so 
that the trucks will be maintained 
as economically as possible. 


Now, to illustrate what a fleet 
fixer encounters, we will take an 
example. This situation existed last 
year — in other words this example 
was a real fleet. 

The fleet consisted of 300 trucks. 
There were 85 of them located at 
city A. This fleet was about fifty- 
fifty retail and wholesale with 
some 30 tractor-semitrailer combi- 
nations to supply three other cities. 
The fleet was under the general 
supervision of a manufacturing or 


production manager whose truck 
background was sketchy and whose 
time for fleet attention was very 
limited. There was no other super- 
vision above shop foreman class 
except for occasional interruptions 
by branch sales managers. 


Too Many Spares 

Preliminary examination showed 
that there were never more than 
246 trucks working. This meant, 
obviously, that there were too 
many spares. That immediately 
made the examiner suspicious of 
the maintenance. However, a visit 
to the shop indicated that the 
maintenance at headquarters was 
fairly good. There were some 
things that were not as they should 
be but on the whole not too bad. 


A trip to the branch at city B 
showed that there were 75 trucks 
with only one mechanic and one 
utility man who gassed trucks and, 
theoretically, washed trucks as well 
as doubling as porter. Apparently 
about three years before, this had 
been a fairly satisfactory shop but 
it got overstaffed and this, together 
with a lack of adequate supervi- 
sion, had created a very expensive 
situation. In a fit of frustration or 
desperation the crew, with the ex- 
ception of the two previously men- 
tioned men, had been dismissed. 

The substitute for a fleet shop 
was farming out all work to outside 
shops depending heavily upon one 


shop that charged a modest $4 per 
hour and did good work. Even so 
it would not work satisfactorily be- 
cause the outside shop was doing 
what it was told, when it was told. 
This meant that the work was being 
done on a breakdown and repair 
basis which is always expensive. 
In addition a fleet operated on 
this basis deteriorates very rapidly. 
A check of the ages of the trucks 
in the fleet disclosed that city B 
was getting new trucks all out of 
proportion to the other three loca- 
tions. Then it was discovered that 
the man who assigned new trucks 
when they were purchased was 
deliberately giving city B new 
trucks because of the lack of shop 
personnel but he had never in- 
formed some other people who 
should have known about it. 


Rolling Terrain 


The fleet at city D was the most 
satisfactory of the four. It was a 
fleet of 26 trucks with two com- 
petent men in the shop. The real 
trouble at this point was that the 
trucks were not selected for the 
territory. The terrain was sharply 
rolling country and the retail route 
trucks weighed 7600 lbs. empty. 
They were loaded well over 2000 
Ibs. The small engines and three 
speed transmission were just not 
enough even though the trucks 
were fairly new. Some transmissions 
were being replaced by the truck 
manufacturer but the replacement 
was with the same type of units 
so the trouble is bound to re-occur. 


City D was the poor relation. 
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MY OWN TRUCKS 
USED TO DRIVE 
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Hertz washes and cleans each truck regularly. Hertz handles all paperwork, even furnishes state license plates. 








...and then Hertz 


business... back into 
my own business” 


‘Before | switched to Hertz Truck Lease Service 
| used to spend as much time with my truck fleet 
as | did with the business. There were forms to fill 
out, reams of accounting work, parts, repairs—it 
was like running a second business! 


‘But look what happened when the Hertz people 
took over. | turned all problems of ownership over 
to Hertz when | signed the contract. They bought 
my trucks at their fair market price. Trucks that 
warranted it were rebuilt from bumper to bumper. 
For the units that had to be replaced, | had a choice 
of new GMC, Chevrolet or other sturdy trucks. 

‘Along with this, Hertz ‘custom-engineered’ the 
trucks to my operation. They analyzed what we 
hauled, where we delivered, size of our loads—and 
because of this, we're able to get even greater 
efficiency and usefulness from our trucks. 

‘‘Hertz painted and lettered each truck using our 
standard colors and identification. And one thing 
we never had time for—washing and cleaning—is 
done at night or during weekends. 


‘Maintenance has always been a big headache. 
With us, it was catch as catch can. Now Hertz 
crews work on our trucks on a regular preventive 
maintenance schedule. The work is done during 
off-duty hours. Furthermore, |'m out of the parts 
business since Hertz furnishes everything! 


‘‘In case an accident puts one of our trucks out 
of working commission, Hertz provides for a re- 
placement at no extra charge.”’ 


But Hertz Services don't end here... 


Hertz performs all repairs and maintenance. 


Hertz replaces trucks in case of accidents. 











‘Hertz has turned a constant headache into a 
smooth, streamlined business operation. They 
have helped expand our service to distant points 
with a long-haul tractor and trailer. And it’s re- 
assuring to know Hertz protects us with more than 
500 truck stations all over the country. 


“For our peak periods Hertz provides extra 
trucks. This gives us maximum efficiency and cus- 
tomer service without having to increase the size 
of our permanent fleet. 


‘The switch to Hertz has been a dramatic step- 
ahead for our company. We have no capital 
invested in our fleet. All of the accounting work 
is done by Hertz. Our people who operated the 
fleet are now concentrating on more profitable 
work for the company. And one budgetable check 
per week covers everything. That's all there is to 
it, and we're out of the truck business for good!” 


Note from Hertz —There is no one man who has 
said all these things in exactly this way. What you 
have just read are the combined expressions of 


business men, like yourself, 
HERTZ 


who have come to knowthe 
TRUCK LEASE 







many benefits of Hertz 
Truck Leasing. They 
could be your words. 


Hertz offers customized long-haul tractors and trailers. 


“ .. thanks to Hertz, 
all our truck problems 


have been solved” 


Hertz provides extra trucks for peak periods. 


How about you ? Call your local Hertz Truck Lease office 
for more information. Or write for the booklet, ‘‘How to 
Get Out of the Truck Business,'' to Hertz Truck Lease, 
Dept. X3, 218 South Wabash Ave., Chicago 4, Illinois. 
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Premiums for Bulk Tank Milk, January 1960 





Market 


Augusta, Me. .......... 
Manchester, N. H... 


Fall River, Mass..... 
Low-Law., Mass..... 
Springfield, Mass. .. 
Worcester, Mass..... 
Providence, R. I..... 
Hartford, Conn. ...... 
New Haven Conn... 
Burlington, Vt. ...... 
Albany, N. Y........... 
Binghamton, N. Y... 
nema, N. Y........... 
Rochester, N. Y....... 
Schenectady, N. Y... 
Syracuse, N. Y......... 
SI WR ocedeaiisoss 
So. Bend, Ind......... 
Chicago, Ill. .......... 
Rock Island, IIl....... 
Springfield, Ill. ...... 
Battle Creek, Mich. 
Detroit, Mich. ........ 
G. Rapids, Mich..... 
Lansing, Mich. ...... 
Beloit, Wis. ............ 
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Boston, Mass. ........ ! 


Cents 
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cut. 
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15 
15 
10 
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Cents 
Market per 

cwt. 
Eau Claire, Wis..... 20 
Green Bay, Wis..... 10 
Madison, Wis. ........ 16 
Milwaukee, Wis. .... 5-15 
Durham, N. C......... 10 
Sioux Cry, fa.....:.. 15 
Duluth, Minn. ........15-25 
Burlington, Ia. ...... 15 
Kansas City, Mo..... 10 
St. Lowis, Ni0...:...<. 25 
Springfield, Mo. ....15-25 
Sioux Falls, S. D..... 10 
Topeka, Kans. ........ 10-15 
Omaha, Nebr. ........ 14 
Huntington, W. Va. 10 
Lexington, Ky. ........ 15 
Des Moines, Ia....... 10 
Louisville, Ky. ........ 15 
Memphis, Tenn. .... 5 
Nashville, Tenn. .... 5 


Okla. City, Okla..... 10 


Colo. Spgs., Colo..... 6 
Denver, Colo. ........ 5-10 
Albuquerque, N. M. 10 
Everett, Wash. ...... 10 
Seattle, Wash. ........ 12 


Spokane, Wash. ....10-20 


i a QUESTION of premiums for bulk tank 
milk, an economic phenomenon which has been 
associated with this method of handling almost from 
the beginning, has reached the status of an official 
issue. A list of market with premiums and the 
amounts of the premiums paid appears in the 
monthly publication of the United States Department 
of Agriculture entitled “Fluid Milk and Cream Re- 
port.” More significant is a hearing in the New 
York milkshed recently concluded that was designed 
to gather testimony on the problem with the pos- 
sible result that a provision on bulk tank premiums 
may be written into the order. 




































Reports from 54 markets show bulk tank milk 
premiums ranging from a low of 5 cents a hundred 
in New England and Tennessee to a high of 25 
cents in Gary, Indiana; Duluth, Minnesota; St. Louis 
and Springfield, Missouri. USDA officials are study- 
ing the New York hearings with considerable interest. 
Although not officially designated as such, the results 
of the hearings will doubtless serve as a guide in 
dealing with the problem in other markets. 


Issues discussed at the New York hearing were 
both The 
trative issue involved a method of accounting for 
bulk tank milk and the point of pricing. The eco- 
nomic issue was concerned with comparative values 
of bulk tank and can milk. 


administrative and economic. adminis- 


Ease of Handling 


The ease with which bulk tank milk can be 
handled is at the root of the administrative problem. 
The milk is cold when it goes into the tank truck 
which, in many cases, makes it unnecessary to use 
a country plant. It becomes somewhat easier to 
put the milk into whatever market, whether in the 
pool or not, that offers the best price. Thus a tank 
load of milk can go into a non-pool market when 
that market is short of Class I supplies and back 
into the pool when there is a surplus. The pool 
does not get credit for the Class I sale but does 


have to carry the burden of the surplus. 


A variation occurs when the tank is diverted 
to one of several destinations within the pool. Since 
the producer’s price is related to the place of 
delivery, the price can vary substantially. If the 
load goes to the city plant, the price is the city 
plant price minus hauling charges. If it goes to 
a country plant, the price is the one that prevails 
in the zone in which the plant is located although 
the farm may be in another zone. 


The principal proposal offered by producers 
designed to correct this situation is to price the 
milk at the farm. Under such a method the price 
would be whatever price prevails in the zone where 
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Folks said it couldn't be done... but 
Tropicana has done it! Our Sun-Up orange 
concentrate base has more orange solids, 
more real fruit flavor and sells for a lower 
price than other brands. One can makes 
37% gallons of finished product. Make even 
more profit by adding Sun-Up Lemonade, 
Grapeade and Fruit Punch to your drink line. 
Write, wire or call for samples. Buy with 
confidence . . . buy from Tropicana. 


IF IT’S TROPICANA IT’S THE BEST! 


TROPICANA PRODUCTS, INC. 


P.O. Box 338 Bradenton, Florida 
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the farm is located. Some representatives wanted 
a price at the farm with the buyer assuming the 
hauling charges. In other words, there would be 
no deductions from the milk check for hauling 
because that would be a buyer expense rather than 
a producer expense inasmuch as the buyer takes 
title to the milk at the farm. 


Higher Value of Tank Milk 

The question of a premium because of higher 
value of tank milk is also involved. Producers argue 
that bulk tank milk is easier to handle and of a 
better quality than can milk. Because of that it 
should command a premium over can milk. This 
is a highly debatable point. There are several studies 
which show that tank milk is not superior to can 
milk when it comes from the cow. The better 
cooling, however, keeps the bacteria count down. 
Farmers hold that even if this is so, the milk does 
in fact have a lower count when it gets to the plant 
and, therefore, represents a service that is worth 
money. 


The history of bulk tank premiums suggests 
that the premium was introduced in order to get 
enough producers into bulk tanks so that a bulk 
tank route of an economical nature could be set up. 
Competition for bulk tank producers by dealers 
seeking the most efficient procurement arrangement 
as well as a secure source of supply led to premium 
payments. When bulk tanks reach a_ sufficient 
number in a milkshed so that competition for their 
milk is lessened, the premiums tend to become less. 
We have known of premiums as high as 25 cents 
that have dropped down to 10 cents or less simply 
because dealers no longer had to pay that high an 
incentive in order to get bulk tank milk. 


No Official Decision 

No official decision on the matter as far as New 
York is concerned has been reached. The hearings 
were concluded in the middle of February and it is 
too early for a recommended decision. What the 
hearings serve to emphasize is the fact that in Fed- 
eral Order markets the problem of premiums and 
techniques of accounting for and defining pool milk 
has attracted the attention of market administrators. 


LAWSON AIMS TO ESTABLISH 1,000 
STORES IN NEXT FEW YEARS 

The Lawson Milk Company is aiming to estab- 
lish a total of 1,000 stores in the next few years. 
The stores would be served by four plants. Lawson’s 
is the pioneer in the distribution ot milk in the 
gallon jug through company-owned or company- 
controlled stores. 

William Howlett, Lawson president, revealed 
that immediate expansion plans call for the estab- 
lishment of stores in Ohio and southeast Michigan. 
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By any measurement: 


product protection, 
service-life, maintenance, 


or return on investment 


No other milk body stands up to 


BATAVIA 


All steel construction: Non-rusting galvaneal exterior 
panels. Non-rusting galvanized steel interior lining. All 
mouldings eliminated. 





Self-sealing, non-warping steel doors, with heavy duty leaf- 
type hinges. Doors are located for easy loading and efficient 
handling. 

Light-weight, heavy-duty tubular steel framework, electri- 
cally welded for rigidity, rust-treated for long life. 

Swing-out condensing units. 

Welded, water-tight No. 12 gauge tread plate floor pan 
extending up walls to top of wheelhouse boxes. 

Roof and walls sealed inside with heavy undercoat adhe- 
sive. Complete body is undercoated. 

Your chassis lasts longer because body and pay load weight 
is properly distributed. 

Bodies engineered for maximum capacity regardless of size 
of cases. 


Your choice of refrigeration systems. 






BATAVIA BODY COMPANY 
BATAVIA 


BODIES 
fjeller 
Se 
MAKE US PROVE OUR CLAIM THAT 
ONLY THE BEST IS BUILT BY BATAVIA 


BATAVIA 
ILLINOIS 
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BUTTERFAT ACCOUNTING 
(Continued from Page 37) 


receiving tank with an attached 
scale. The two possible areas of 
difficulty in securing adequate 
weights are mechanical defects in 
scales and questions as to the ac- 
curacy of the plant employee's 
weight reading and _ recording. 
These difficulties can be minimized 
by frequent scale inspections, pref- 
erably by local or state weights and 
measures personnel, and by the use 


of scales which record automat- 
ically the weight of the shipment. 


Measurements of farm tank milk 
shipments and milk and cream 
receipts tank-shipped from other 
plants present more difficult prob- 
lems. The difficulties in accounting 
for farm tank shipment quanti- 
ties are encountered in obtaining 
accurate volumetric measurements 
of shipments and converting these 
measurements into accurate weight 
equivalents. The limiting factors 





no pit needed 


WITH THE 


ALL NEW 





QUALITY ENGINEERED FOR ECONOMY 





Also 


CASE 
STACKER 


Air-operated . . . for use 
in damp or wet plant areas 


Pitless .. . installs flush 
with floor (see photo). 


Capacity as needed... 
up to 15 cases per minute. 
6 high on quarts—5 high or 
gallons. Also handles 
half-pints, pints and 
half-gallons. 


Self-adjusting ... 
automatically adjusts for 
case widths from 11%” 
through 14%”—case length: 
from 13” to 19”. 


Flexible ... handles wood 
wire and metal cases 
interchangeably, without 
adjustment. 


Straight-through 
operation .. . simple 
lock-out control allows 
uninterrupted single case 
flow through stacker. 


Long life construction. . 
ruggedly built. All parts 
easily accessible 

for servicing. 


in obtaining accurate volumetric 
measurements are difficulty in read- 
ing dipsticks, differences between 
observers’ readings, and settling or 
bulging farm tanks which incor- 
porate inaccuracies into the calibra- 
tion reading. The problem in using 
standard conversion factors is that 
the weight of a given volume of 
milk varies with its composition and 
temperature. 


Some plants have obtained ac- 
ceptable verification of farm tank 
milk receipts by comparing gross 
and tare weights of tank trucks. 
De Medeiros (5) found that volume 
losses ranged as high as % of 1 per 
cent when verified by weighing 
tank trucks on capacity scales ac- 
curate to tolerances of 1/10 of 1 
per cent. 


A common procedure in verify- 
ing tankload shipment volumes is 
to pump the shipments into plant 
storage tanks before measuring the 
volume by scale weight or gauge 
reading. De Medeiros (5) reported 
the consensus among many Los 
Angeles plant operators that large 
shipment volumes could be veri- 
fied within a % of 1 per cent loss 
tolerance by using calibrated stor- 
age tanks. 


Flow Meters 


In recent years there has been 
considerable interest in the possi- 
bility of measuring milk quantities 
by using flow meters. These de- 
vices appear to be a potential an- 
swer to many liquid measurement 
difficulties in the dairy plant, in- 
cluding the problem of accounting 
for plant receipts of milk and 
cream. 


Rippen and Hall (15) have re- 
ported that properly installed milk 
meters can be expected to measure 
milk flow to within a % of 1 per 
cent tolerance. However, manufac- 
turers have experienced difficulties 
in developing milk meters which 


available 
with legs for 
above-floor conveying. 


possessed the requisite combination 
of accuracy and sanitary qualities. 
Widespread use of flow meters in 
accounting for plant raw product 
receipts will be delayed until such 
meters appear on the market and 
gain wide industry acceptance. 


Other all new Mojonnier fully 
automatic case and bottle 
handling units include the case 
unstacker and glass bottle 
and paper carton casers. 
Stacking aid available for semi- 
automatic operations. 


Bulletin 367-14 contains full information. 
Write for it today. 
MOJONNIER BROS. CO. 

4601 W. OHIO ST., CHICAGO 22, ILLINOIS 





Some butterfat receiving losses 
are inevitable regardless of how 
diligently approved butterfat de- 
termination procedures are fol- 
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1. Product protection: Dixie’s new ‘‘snap-in’’ construction mates closure and cup-brim for perfect closure entry 
and retention! 2. Sales appeal: Dixie’s new livelier colors and superior printing get your package that vital extra 
consumer attention in the supermarket cabinet! 3. Product protection: New super-smoothness of coating on Dixie 
Containers gives you unequalled protection against moisture penetration and ‘‘wicking’’! 4. Sales appeal: New 
Dixie closures give you complete choice: new opaque and new translucent styrene plastic cover-alls; famous Dixie 
clear plastic cover-all; Dixie metal and Dixie paper cover-alls; and Dixie tab or window lids in paper. 5. Sales appeal: 
New Dixie super-smooth coating has remarkable high gloss that gives your package the all-important ‘‘look of 
quality’’ which delivers more customers! See your Dixie salesman or write for complete details and free samples! 


DIXIE CUPS ARE PRODUCTS OF AMERICAN CAN COMPANY 


Dixie Cup Division of American Can Company, Easton, Pa., Chicago, Iil., Darlington, $.C., Fort Smith, Ark., Anaheim, Cal., Lexington, Ky., Brampton, Ontario, Can. 3 *Dixie” is a registered trade mark. 
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lowed. A logical question is — What 
fat losses in receiving can be con- 
sidered “normal?” 


Many Federal milk orders pro- 
vide for a 2.0 per cent over-all, 
allowable butterfat loss, of which 
0.5 per cent is frequently applied 
to the receiving operation and 1.5 
per cent to the processing and dis- 
tributing functions. 


Strictly speaking, the plant fat 
loss should not reflect dumping 
losses in can-shipped receipts as 
the butterfat does not become the 
plant’s property until after it has 
been dumped into the weigh tank. 





FREEZ /SAFE 





NOW, SELL ICE CREAM 
ON HOME MILK ROUTES 


New— Revolutionary 
Foam Plastic 


INSULATED ROUTE BOX 





Freez/Sate® Royalite® Model 50-RR 


No Compressors! 
No Cold Plates - No Maintenance 


HOLDS 17% GALS. ICE CREAM 
22 HRS. —NO REFRIGERATION 





OR DRY ICE REQUIRED! 
28’’x 19''x28’ outside, 23’’x15’’x23” inside. 1 pc. 
Molded Foam Plastic — Waterproof WASHABLE. 
Model 50-CW. Wt. only 14 Ibs. 
in Hoctend nog - , $ 27.50 
Royalite Model 50-RW 
with touah Royalite outside case $ 95.00 
Model 50-RR Illustrated 
Royelite nai and cutie $118.00 
NO PRE-COOLING REQUIRED 
Write for Complete Freez/Safe Catalog 
Ask for Lab Report on Ice Cream Test. 
POLYFOAM PACKERS CORP. 
6415 N. California Ave. 
CHICAGO 45, ILLINOIS 
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However, from the viewpoint of 
operating efficiency it may be use- 
ful to review the fat losses which 
have been attributed to the can 
receiving room operation. 


Receiving fat losses on can re- 
ceipts have been estimated by 
Dahlberg, et al (4) at 0.10 per cent, 
by Thomsen (18) at 0.15 per cent, 
by Herzer (11) at 0.30 per cent, and 
by Preston (14) at 0.41 per cent. 


Farm tank assembly differs from 
can assembly in that the plant usu- 
ally takes legal possession of farm 
tank milk in the farm whereas 
title to can milk is taken at the 
plant. Butterfat in farm tank milk 
which is accounted for at the farm 
but not accounted for as a plant 
receipt represents a loss. Preston 
(14) has estimated the fat residue 
and total solids content remaining 
in the farm tank after the shipment 
has been measured, sampled, and 
pumped into the bulk tank truck at 
about 0.1 per cent of the original 
quantities in the farm tank. Addi- 
tional loss is incurred when the bulk 
tank pickup truck is emptied at the 
plant. De Medeiros (5) reported an 
average fat loss of 0.30 per cent 
at several California plants. 


Tankload fat losses from the 
shipping to the receiving point ap- 
pear to vary widely. Herrmann and 
Whatley (10) reported fat losses 
as high as 2.4 per cent on long- 
distance, tank-truck shipments and 
Herrmann (8), found fat losses of 
about 1.0 per cent on other tank- 
trucked milk shipments. 


Conclusions 

The following conclusions may 
be drawn from this review of 
butterfat losses in plant receiving 
operations: 


1. The portion of “normal” plant 
butterfat loss attributable to the 
receiving operation ranges from less 
than 0.10 to 0.50 per cent of total 
butterfat receipts. Fat losses to the 
plant on can shipments actually 
accounted for as receipts average 
lower than fat losses on farm tank 
receipts inasmuch as in-transit and 
dumping losses on can shipments 
are borne by the dairy farmer. 
Tankload receipts from other plants 
frequently involve fat losses of 1 
per cent or more. Any over-all re- 


ceiving losses which ‘consistently 
exceed % of 1 per cent call for close 
plant investigation of receiving op- 
erations. 


2. Any evaluation of plant but- 
terfat losses should take into ac- 
count the type of sampling and 
testing program employed by the 
plant. First, the inherent accuracy 
of the program itself varies with 
the frequency of sampling and 
testing. Second, the consistent un- 
dertesting of composite samples can 
easily provide plants using such 
samples with % of 1 per cent or 
more “extra” butterfat than if fresh 
samples are used. 


3. The weights, as well as the 
fat tests, of all milk and cream 
receipts at the plant should also be 
verifiable to within % of 1 per cent 
of the total of billing weights. 
Weigh tank scales should be 
checked at frequent intervals to 
assure the accuracy of the weights 
of can-shipped receipts. The same 
% of 1 per cent tolerance should be 
maintained in checking farm tank 
receipts through the use of capacity 
scale readings of gross and tare 
weights of farm pickup tanks. Close 
verification on larger lots of tanker 
receipts should be achieved by 
using calibrated storage tanks. 


4. Plants should strive to obtain 
the maximum butterfat test accu- 
racy. This includes the use of the 
most intensive producer milk test- 
ing program possible, a close check 
on the representativeness of butter- 
fat samples, and careful supervision 
of sampling and testing personnel, 
procedures and equipment. 
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© N0 MONEY DOWN 


DARI-KOOL COOLS 
MILK FASTER THAN 
ANY OTHER COOLER — 


NEVER FREEZES MILK 





33° ice-water is pressure-sprayed 
over all 4 sides and the entire 
bottom of the milk tank. Milk heat 
is removed faster than is possible 
with any other cooler or method. 




















Let Your DARI-KOOL Pay For ltself-While You Use It! 


With Dari-Kool’s new Purchase Plan you can 
have the benefits of owning America’s largest- 
selling cooler... right now ... with no down 
payment ...and with four years to pay. The 
economies effected by bulk handling will more 
than pay for your cooler and do it in less than 
four years. 


A Dari-Kool in your milkhouse will enable 
you to produce highest quality milk, at greater 
profit and with less work. Dari-Kool’s glacial 
waterfall cooling system cools milk faster than 
any other cooler. The milk cannot be damaged 
by freezing. In case of an electric power failure 
the large reserve ice-bank protects the milk 
from spoilage and financial loss. 

See your Dari-Kool dealer or mail the coupon 
and learn how easy it is to own America’s No. 1 
cooler. There is no obligation. 
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DAIRY EQUIPMENT COMPANY i 
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Dari-Kool bulk milk coolers and the new 
Purchase Plan. 
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Small dealers’ charge of unfair trade 


practices during Congressional 


committee hearing sparks hot 
retort by New England dairy firm 


Dairy Denies Price War Blame 


D ovis: of responsibility for 


the so-called price war in the 
Greater Boston market and for sell- 
ing below cost by a spokesman for 
the H. P. Hood & Sons Company 
climaxed a three-day congressional 
subcommittee hearing on unfair 


trade practices in Boston, February 
17-19. 


“Our company has been accused 
by competitors of a lot of things at 
these hearings, including responsi- 
bility for the so-called price war 
in the Greater Boston market and 
for selling below cost,” William C. 
Weldon, Hood Company econo- 
mist testified. “These are reckless 


By LEN CORLIN 


charges wholly unsupported by 


facts. Whatever action the com- 
pany has taken with respect to 
prices has been taken to meet the 
competition of other dealers and 
to protect and preserve our busi- 
ness.” 


A score of witnesses testified 
before the special subcommittee of 
the House Small Business Commit- 
tee headed by Rep. Tom Steed, 
(D., Okla.), chairman, and variously 
attended by an estimated 300 to 
400 persons. Other congressmen on 
the subcommittee included James 
Roosevelt (D., Calif.), Charles H. 
Brown (D., Mo.), Howard W. Robi- 





> 


son (R., N. Y.), Edward J. Derwin- 
ski (R., Ill.) and William H. Avery 
(R., Kan.). 


In opening the hearings, Con- 
gressman Steed said: “The purpose 
of these hearings is to receive testi- 
mony about alleged attempts of 
large distributors of dairy products 
in the New England area to destroy 
small competitors and to gain con- 
trol over prices and markets. 


“Small business concerns have 
made complaints to the effect that 
large distributors have attempted 
to eliminate small competing dis- 
tributors through the use of loss- 
leader selling of milk and other 
dairy products, and through the 
use of price discriminations, re- 
bates, special allowances and other 
alleged unfair trade practices.” 


Charges, counter-charges and 
denials punctuated the hearings, 
which originally were scheduled 
for two days, but had to be ex- 
tended to a third day because of 
the volume of testimony. 


Speaking for 30 independent 
dealers operating principally in the 
Greater Boston area, Attorney 
George W. Cashman told the con- 
gressional subcommittee that “Eco- 
nomic murder already has taken 
place in Massachusetts, with the 
independent milk dealer as the 
corpse. 





Charles H. McNamara, Massachusetts Commissioner of Agricul- 
ture and dairy farmer, right, is shown testifying before con- 
gressional subcommittee hearing on unfair trade practices in 
Boston. Department's attorney is at left. 


“The independent dealer,” he 
elaborated, “is being killed off by 
corporations selling milk at less 
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WITH THOMSEN =. 
MONO-MOUNT 
SANITARY PUMP 


CLAMP-HEAD DESIGN PERMITS 
<The] si 53m ele Vile). | 


Here at last is the common sense sanitary pump design that you have 

been waiting for. The new MONO-MOUNT by Thomsen, makes 

assembly and disassembly fast and easy. Stainless steel construction 

of the MONO-MOUNT pump means no rust, no corrosion, easy 

cleaning. And this Thomsen MONO-MOUNT literally has its feet 

on the ground. The end bell of the power unit is cast integral with the 

feet. Rubber foot pads cushion vibration and kill sound. Adjustable 

feet for use on uneven surfaces are also available at small extra cost. Available in a variety of connections, i.e.; 
The MONO-MOUNT is versatile too; clamped head enables toma, unl bin ioe tenet alae eo 

placing the outlet in any position throughout 360°. Only the finest Se ee ee ee ae eee ee ee 

materials available have been used to assure long, useful, trouble- 

free life. INSIST ON 
MONO-MOUNTS made in numerous sizes; 4% HP to 25 HP 

motors—low and high speeds; pump capacities ranging from 2 GPM ane ik ans 

to 100,000 pounds per hour and larger models on the drawing boards. 


Write for specifications and while doing so tell us details of your specific 
contemplated application. 
FREE — Send for 


New Free Catalog on 


=) = - ‘\ Thomsen Clamp Fittings 
. 6 i Address Dept. G 


THOMSEN AND SONS, INC. 
KENOSHA, WtSCGON SIN 
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LESSON 4 


Let’s talk about 
HOME DELIVERED 
ICE CREAM... and 


what it can do for 
your retail milk 
route profits 


@ How else can you force your 
drivers to knock on the doors 
of your customers? Wouldn’t the 
delivery of ice cream require it? 
What happens when your driver 








smiles and says “here’s your ice 
cream you ordered”? Many dair- 
ies report the sale of extra prod- 
ucts because ice cream forced 
the sale. These extra product sales 
exceed in value the ice cream sold 
in most instances. What can you 
do to force friendly conversation 
about your products? Would an 
ice cream “special of the month” 
help? 





For FREE booklet, ‘‘How To 
Force Profits Out Of Retail 
Routes,” write... 


ni Koll 


425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 





The originator of cabinets for home delivered 


ce cream on retail milk route 
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than cost and in violation of the 
law. 


“Their financial ruin can be at- 
tributed to this form of cut-throat 
competition, tie-in sales, rebates, 
unwarranted tax concessions, price 
discriminations and other factors.” 


Citing mortality statistics on 
dairy dealers, Mr. Cashman pointed 
out that there were 3,742 dealers 
doing business in the state in the 
early forties, compared to only 
1178 in fiscal 1957-58. Only small 
or medium sized businesses went 
out of business, he emphasized. 


Typical of what was happening 
in the state was the sale of half 
gallons of milk in glass jugs for 
eight cents less than the dealers’ 
cost last July, with gallons then 
selling for 13 cents less than cost. 


Among other ills which small 
dealers cannot compete against, he 
continued, were: free installation 
of cabinets, freezers and cooler 
systems, discounts and advertising 
payments. 

Testimony on the first day of the 
hearings included that given by 
Attorney General for the Common- 
wealth of Massachusetts Edward J. 
McCormack, Jr.; Francis F. Mills, 
president, and Charles E. Herlihy, 
vice president, both of the Whiting 
Milk Company; Daniel J. Hart, 
chairman, Massachusetts Milk Con- 
trol Commission; and Charles H. 
McNamara, Massachusetts Com- 
missioner of Agriculture, himself a 
dairy farmer. 


“Nothing for Nothing” 


Mr. McNamara testified that a 
deterioration in the quality of milk 
sold was the result of the price 
war among milk dealers. “If dealers 
buying Massachusetts milk con- 
tinue to sell below cost, the law 
of getting nothing for nothing will 
prevail,” he said. 

Earlier in the day, Attorney Gen- 
eral McCormack pointed out that 
attempts had been made to “boot- 
leg” milk to Massachusetts from 
Pennsylvania, with bootleggers pay- 
ing Class II prices and selling as 
Class I. 


A charge that the Boston market 
was bad because it was dominated 
by a “regional Goliath, Hood,” was 
made by Mills, who also testified 


that “Hood's recently took over a 
Springfield milk company doing a 
business of $4 million yearly after 
a bitter price war.” 


He added that Hood was the 
only company doing business in all 
six New England States and that 
the company employs 350 handlers 
and processes 120,000 quarts of 
milk a day. 


Witness to the proceedings were 
representatives of the Boston office 
of the Federal Trade Commission, 
which is investigating charges of 
unfair trade practices in milk dis- 
tribution. 


Five-Point Program 

A five-point program for ending 
the milk price-war was suggested 
by Prof. Phillip L. Gamble, who 
represented a consumer council or- 
ganized by the office of the attorney 
general. He proposed: 


“An investigation to determine 
if there are illegal restraints on 
importation of milk into New Eng- 
land from large production areas 
outside. 


“Extension of the Small Business 
Administration Act to encourage 
modernization of smaller plants and 
establishment of cooperatives. 


“Full enforcement of Federal 
anti-trust laws in the industry. 


“An investigation of inequitable 
trading, particularly as relates to 
super market purchasing procedure 
involving special discounts. 


“Establishment of Federal Milk 
Consumer Marketing Districts to 
prevent collusion and uniform 
pricing.” 


At the same time, Senator John 
F. Kennedy (D., Mass.) called for 
higher price supports for milk and 
said that farmers, rather than the 
government should control produc- 
tion. He was campaigning for the 
Democratic presidential nomination 
in the dairy state of Wisconsin. 


Chairman Steed also pointed out 
that only a few months ago the 
Supreme Court unanimously up- 
held as constitutional a state law 
prohibiting sales below cost. He 


pointed out that one of the chief 


aims of such a law is to put an 
end to loss-leader selling. 
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Plant Clinie 


By V. H. NIELSEN 


Manufacturing Cultured Sour Cream 


QUESTION — I! am currently 
gathering information about 
cultured sour cream in anticipa- 
tion of future manufacturing. 
You may possibly have dis- 
cussed this subject in a previ- 
ous issue of this journal but | 
am not able to find any refer- 
ence to it. In an earlier article 
of yours (“Control of Starters, 
Buttermilk and Sour Cream,” 
Milk Industry Foundation, 40th 
Annual Convention, Proceed- 
ings, Laboratory Section, 1947, 
pp. 85-96) you mention the ad- 
vantages of packaging the prod- 
uct in the retail package prior to 
incubation. What facilities are 
available for incubating cul- 
tured sour cream in the retail 
package? | would appreciate 
what information you can give 
me about the various proce- 
dures for making this product. 


ANSWER -— The basic require- 
ments for making good cultured 
sour cream are like those for mak- 
ing good cultured buttermilk and 
the most important is to maintain 
in your plant one or several active 
lactic cultures capable of produc- 
ing the proper flavor and aroma. 
To accomplish this, you need to 
have command over the following: 


1. A. skilled and careful oper- 
ator to handle the cultures. 


2. A daily routine of transfer- 
ring cultures in freshly pas- 
teurized milk and of incubat- 
ing them. 


3. Strict cleanliness, sanitation 
and aseptic handling of the 
cultures. 


. Absolute control of incubation 
and cooling temperatures. 


Much low quality buttermilk and 
cultured cream have been caused 
by neglecting one or several of 
these requirements. Assuming, 
however, that they are met, the 
following directions should help 
you in mianufacturing a cultured 
sour cream with good consumer 
acceptance. 


Fat Content 


Select first some sweet, fresh 
cream free from off flavors caused 
by feed or from storage in poorly 
cleaned or poorly tinned cans. You 
will, in fact, protect the quality 
of the product by using stainless 
steel equipment throughout. Then 
adjust the fat content of the cream 
to a point between 16 and 20 per 
cent. Some operators may think 
that sour cream with a higher fat 
content will exhibit a more viscous 
body. This may be true, but there 
are other less costly ways of accom- 
plishing this. Besides, consumers 
nowadays seem to prefer dairy 
products with moderate or low fat 
content. 


The body of cultured: sour cream 
may be stabilized by adding from 
2 to 3 per cent nonfat dry milk 
and gelatin at the rate of 18 ounces 
per 100 gallons of cream. Under 
some milk ordinances the use of 


gelatin or similar stabilizers is not 
permitted. Fortunately its use is 
not essential. 


Next, pasteurize the standard- 
ized cream mixture. Pasteurization 
serves not only as a means of de- 
stroying the microorganisms but 
also as a method of increasing the 
water-binding capacity of the milk 
proteins. This, in turn, helps to 
produce a firmer body in the rip- 
ened product. For this reason, pas- 
teurization at a high temperature, 
say 180° F. for 30 minutes, might 
be desirable, but because of the 
cooked flavor from such a treat- 
ment most manufacturers use a 
lower temperature. The minimum 
treatment recommended is 165° F. 
for 30 minutes. Some operators 
have reported good results from 
HTST pasteurization at 180-185° 
F. for 16 seconds. 


Homogenization 

Immediately after pasteurization 
homogenize the mixture. Homog- 
enization may take place at 150- 
160° F. With a single stage pump 
use a pressure of 1500-2000 per 
square inch. With a double stage 
machine apply 2000 pounds on 
the first stage and 500 pounds on 
the second stage. Homogenization 
also contributes to the viscosity of 
the product and some manufac- 
turers have found it helpful to re- 
peat the homogenization at 90° F. 


Next, cool the cream to 70-72° 
F. in a mixing vat; add from 2 to 
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| WESTFALIA 
SEPARATOR 


75 WEST FOREST AVE., 


Introducing the 
most economical” 
separator 

on the market 


WESTFALIA’S 


LBS. PER HOUR 
warm milk separator 


It had to come... the logical successor 

to the popular MM-9004 (20,000 pounds 
per hour) Warm Milk Separator... 
Embodying the same advanced design and 
performance features, the new WESTFALIA 
MM-13004 “Liquid-SEAL” Separator gives 
you 30,000 pounds per hour with the 

same high skimming efficiency. 


*Higher Capacity at Lowest Cost: Compared with 
all other warm milk separators in this 
capacity range, cost of the MM-13004 
per pound capacity is lowest. 





See your nearest WESTFALIA dealer for full details 
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5 per cent (depending on its activ- 
ity) of the starter and agitate until 
the starter is thoroughly mixed. 
At this point some operators add a 
small amount of rennet (0.5 to 1.0 
ml. per 100 gallons of cream) to 








Pasteurization of the standard cream mixture is important. The 
minimum treatment recommended is 165 degrees F. for 30 min- 
utes. Some operators have reported good results from HTST 
pasteurization at 180 to 185 degrees F. for 16 seconds. 





When starter is added, the cream may be left to incubate in 
the mixing vat. The temperature of the cream during incuba- 
tion must be maintained at 70-72 degrees F. 


aid the coagulation of the cream. 
This is really not necessary since 
the setting of the cream must be 
accomplished by increasing the 
acidity. Furthermore, the addition 
of too much rennet may easily 


cause the ripened product to whey 


off. 


When the starter is added the 
cream may be left to incubate in 
the mixing vat or it may be dis- 
pensed in 5 or 10 gallon cans (stain- 
less steel) or in the retail packages 
for incubation. Whichever method 
is used, the temperature of the 
cream during incubation must be 
maintained at 70-72° F. If the rip- 
ening takes place in cans or in the 
retail packages, these should be 
placed in a room in which the tem- 
perature is thermostatically con- 
trolled at this level and in which 
there is sufficient air circulation to 
insure uniform temperature in the 
entire space. These conditions can 
easily be established in an appro- 
priate and convenient room in the 
plant equipped with a unit heater, 
a thermostat and doors which do 
not cause excessive draft of outside 
cold air. A number of air condi- 
tioning firms manufacture constant 
temperature rooms of standard di- 
mensions or made to fit situations 
in various plants. If such a room 
is built, it should be so designed 
that carts on which the cans or 
retail packages are stacked can be 
rolled easily in and out. Whatever 
the container, it is imperative that 
the cream be left undisturbed dur- 
ing the ripening period. Even slight 
vibrations through the floor may 
cause a weak body with tendency 
to whey off. 

In 12 to 16 hours the acidity of 
the cream should have advanced 
to 0.8-0.9 per cent. It must then be 
chilled to 35-40° F. If the product 
is already in the final packages 
these may be placed in a room at 
that temperature and with a vigor- 
ous air movement. Under those 
conditions the cream may be chilled 
sufficiently in less than 24 hours. 

If the ripened cream is still in 
the vat or in 5 or 10 gallon cans 
the cooling may be done by cir- 
culating chilled water around the 
vat or cans and the chilling must 
be done with a minimum of agita- 
tion. Even moderate stirring of the 
coagulated cream before it is cooled 
to 40° F. will cause whey to be 
expelled and disturb the body. 
Only when chilling is complete 
should the ripened cream be dis- 
pensed in the retail package. 
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A blue-ribbon winner and the finest all- 
around truck body made! It’s engineered 
to perform better . . . built to last longer 

. designed to meet individual cus- 


tomer requirements. 


Whether you operate one or more deliv- ( \\ 
ery units, custom designed Murphy bod- 


ies will give you blue-ribbon service . . . 
with economies and profits never be- 


fore possible. 


Murphy bodies are lightweight too... 
hundreds of pounds lighter than other 
truck bodies of comparable 
strength. This means hundreds 
of pounds EXTRA PAYLOAD 
each trip . . . adding to profits 
and saving maintenance and 


operating costs daily. 


CUSTOM-BUILT 
REFRIGERATED 
WHOLESALE 
MILK DELIVERY 
BODIES 


finest ow the rood... .onywhene 


If you prefer...order the truck chassis of your 


p H O N E 7 ” 21 91 choice delivered direct to us at Wilson. Your driver 


can then pick up the finished job at our plant. 


MURPHY BODY WORKS, INC. 


310 HERRING AVENUE WILSON, NORTH CAROLINA 
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A ...the latest 
addition to our family 
of quality products— 


MEYERCORD 
RI-MARK 


FILMS 


DRI-MARK .. . is Meyercord’s newly 
perfected line of PRESSURE SENSITIVE 
signs and trade marks produced as dura- 
ble Truck Signs, Window Signs, Name- 
plates and Product Markings. These 
startling new films include: 








DREMARK  DRIEMARK 
DRI-MARK * DRI- IEMARK 


Chrome-bright mirrorized 
film (1 mil and 3 mil) 


oo. 


A mirrorized Mylar* a 
vinyl laminate 


DRI- MARK 


CLEAR MYian*———— 


*A DuPont polyester film 
(1 mil and 3 mil) 





These high tensile strength PRESSURE 
SENSITIVE films and laminates give the 
greatest possible latitude and flexibility 
to the Meyercord line of products, 
adaptable to all of your sign needs. 


DRI-MARK Decals are processed 
with Meyercord’s own exclusive PRES- 
SURE SENSITIVE adhesive—another de- 
velopment of the firm that for 64 years 
has maintained the world’s undisputed 
leadership in development and produc- 
tion of Decal products. 

Meyercord’s in-plant Research, Art, 
Production and Service facilities assure 
the most careful processing and quality 
control. 

Remember, when it’s DRI-MARK it’s 
MEYERCORD! 











with MEYERCORD a. 
COLORGARD 70 


Now . . . all Meyercord DRI-MARK films are protected 
by COLORGARD 70. . . Meyercord’s exclusive labora 
tory-developed and perfected clear top coat—the 
toughest, most durable coat yet produced for the ia, 
Decal and transferable film industry. Thor- gi 
Bs, oughly tested! Two years in ee 
actual use! 





Whatever your sign needs, you owe it to yourself 
to investigate Meyercord’s complete line of products. 
Our factory trained representatives will be glad to 
assist you in the proper selection of markings for 
any particular requirement. Write today. 






the MEYERCORD co. 


Dept. C-216, 5323 West Lake St., Chicago 44, Ill. 
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California FFA Chapter 
Wins Vending Award 


HE Dos Palos chapter, Future 
Farmers of America, Dos 


Palos, California, has won a 
$1,000 award in a national contest 
for the best report on a milk vend- 
ing operation. 


The announcement was made by 
E. F. Pierson, chairman of the 
board of The Vendo Company, 
sponsor of the contest. Pierson said 
three FFA chapters in the follow- 
ing cities each received $25 honor- 
able mention awards: Somerset, 
Penna., Pen Argyl, Penna., and 
Parlier, Calif. 

“The report submitted by the 
Dos Palos chapter showed that 
members had done an outstanding 
job of merchandising milk through 
an automatic vender,” Mr. Pierson 
said. “They not only earned a size- 
able profit, but obtained valuable 
business experience, and made 
‘plus’ sales of wholesome milk to 
school children in their community. 


“They thoroughly investigated the 
potential of milk vending before 
deciding on the project. Then they 
ensured success by making the 
proper contacts and conducting 
their operation with enthusiasm and 
good business judgment.” 


Kenneth H. Easter, chapter ad- 
visor, said a net profit of $1,721.69 
had been realized since the vender 
was installed in the Dos Palos high 
school in December, 1956. “Our 
first thought,” he explained, “was 
service to the dairy industry and 
those interested in pupil health in 
our community. We were, of course, 
also interested in income for our 
chapter. 


“Profits realized exceeded the 
most optimistic estimates. The first 
six months’ operation netted more 
than enough to purchase the equip- 
ment.” 


There are 120 members in the 
Dos Palos FFA chapter. The ven- 
der is loaded once a day by the 
Dos Palos Dairy, and a careful 
watch on supplies is kept by chap- 
ter members, who add _ product 


from a cafeteria refrigerator when 
necessary. The vender serves milk, 
chocolate milk and orange drink 
in half-pint cartons for 10 cents. 


The high school has an enroll- 
ment of 835 students and a junior 
high school on the same campus 
has 300 students. All students may 
use the vender during the “open” 
lunch period, and the high school 
has a 15-minute mid-morning break 
for snacks. School athletes 
make purchases after 


often 
practice, as 
the vender is near the gym. 


Location Is Important 


main 

the 
“The chapter was 
asked to place the machine in the 
high school corridor by the student 
council. The chapter should always 
work closely with the administra- 
tion and the student body. In the 
beginning the chapter committee 
sought and obtained the permission 
of the district superintendent for 
installation of the machine in the 
school. 


“A good location in the 
traffic pattern is important,” 
report explains. 


“Emphasis was put on the health 
angle and disposal of surplus dairy 
products in all discussions with the 
administration and students. As it 
turned out, both groups were eager 
to see the chapter buy a milk 
vender.” 


The appearance and cleanliness 
of the equipment is an important 
consideration. “Each day the ma- 
chine is cleaned on the outside so 
it presents a pleasing appearance 
at all times,” the report details. 
“If any milk is spilled on the in- 
terior or on the drop pockets, it 
is cleaned up immediately. Chapter 
members watch the equipment and 
report any difficulty to the boys 
in charge. 


“Actually, the biggest job has 
been to count the money each day.” 

A similar contest will be held 
this year which will be open to 
all FFA chapters in the United 
States. 
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NATIONAL 
REJECTORS INC. 





With twenty-five years of pioneering behind us, we look forward to the future with 


enthusiasm and anticipation. We are proud of this industry and the good friends 


we have made in it . . . and, most assuredly, National will continue to seek out. 


new and better ways to promote the industry's growth and welfare. 
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New development leads to new development. The advent of the bulk tank system has posed a 


problem in the rapid and efficient cleaning of tank trucks. Elimination of the weigh pan raised 
the question of checking receipts at the plant against the weights recorded at the farm. The 
milk meter is one answer. How to clean these new pieces of equipment produces in its turn 
new developments in the field of sanitizing and cleaning materials. 








SANITATION 





Use of Chemical Bactericides 


ae treatment of 
milking utensils and equipment has 
been practiced ever since Pasteur 
indicated that bacteria were pres- 
ent in the universe and the deduc- 
tion made that they carried disease. 
The primary purpose of sanitation 
and bactericidal treatment used to 
be prevention of disease. Handling 
and pasteurization has taken care 
of the pathogens in general and 
the purpose of sanitation now turns 
to problems of storage time and 
organoleptic control. A paper pub- 
lished in 1862 mentions the fact 
that “cans were cleaned with boil- 
ing water and sand.” At this time 
it was apparent that heat was 
an effective weapon in the fight 
against bacteria. That soon be- 


Orton Overman is director of 
field engineering, Food Sanitation 
Dept., Cowles Chemical Company. 


By ORTON OVERMAN 


came the most used tool in bac- 
tericidal treatment of milk utensils 
and equipment. 


Appendix F on the Milk Ordi- 
nance and Code entitled “Bacteri- 
cidal Treatment” has as its first 
subject “Steam and Hot Air” and 
the requirements are listed. 


Steam — steam flow with ther- 
mometer reading above 170 de- 
grees F. for 15 minutes or above 
200 degrees F. for 5 minutes. 


Hot Air — Thermometer in cold- 
est zone is read 180 degrees F. 
for 20 minutes. 


There are four principal nega- 
tive points in the consideration of 
heat as a bactericidal treatment. 

Heat is: (1) Expensive, (2) Un- 
comfortable, (3) Requires long ex- 
posure, and (4) Is seldom used as 
directed. 


With these factors present there 
is a fertile field for the use of 
chemical sterilizers. 


Chemicals are: (1) Cheaper, (2) 
Require no heat, and (3) Act 
quicker. 

Misuse of chemical comes from 
improper concentrations, too high 
or too low, poor timing in their 
use, or expecting too much of them. 
Chemical bactericides or sanitizers 
very definitely emphasize the need 
for clean equipment. The avail- 
ability of proper detergents to pro- 
vide this clean equipment has 
accelerated the acceptance of 
chemical bactericides and_ saniti- 
zers. 

Bactericides and sanitizers have 
been included in the changing 
patterns of the last several years. 
New sources of chlorine, the intro- 
duction of iodophors, and the in- 
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IN PACKAGED AUTOMATIC BOILERS 
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an @& exciusive: 5 to 1 TURNDOWN 


Gives you equal efficiency from 20% to 100% 
of full firing rate or any load in between 


For every firing load there is one right fuel/air mixture for proper 
combustion. Only Powermaster gives you this maximum efficiency 
because its exclusive modulating firing control delivers perfect 
fuel/air mixture automatically . . . at any firing rate. 

This exclusive O&S feature is important to you for two reasons: 
1. Operating efficiency is as high at 20% as at 100% and gives you 
impressive fuel savings at all firing rates; 2. Pressure or temperature 
is kept constant at all loads, resulting in more uniform process 
and in improved product quality. This feature is available in O&S 
oil, gas and combination burners for process, heating and hot 
water applications. 

This exclusive feature is only one of the many reasons why 
you get more for your boiler dollar with Powermaster. For information 
on all Powermaster benefits, call your nearest O&S representative 
or write for Bulletin 1260. 


® 
ORR & SEMBOWER, INC. 
900 Morgantown Road 
Reading, Pa. - Since 1885 


PACKAGED AUTOMATIC BOILERS 
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creased acceptance and steady 
growth of the quaterneries as sani- 
tizers and detergent-sanitizers has 
characterized this growth. 

The inorganic chlorines are pri- 
marily the old standbys. In the 
dry forms the calcium hypochlor- 
ites are not much changed from 
the forms with which we are all 
familiar and are now also available 
in combination with surfactants. 
Sodium hypochlorite liquid, after 
considering possible difficulties of 
stability and transportation, is 
probably still the cheapest source 
of chlorine available for use in the 
dairy industry. Chlorinated TSP is 


socyanuric acid and sodium and 
potassium dichloroisocyanurates are 
all more soluble in varying degrees. 
Combined, this group provides an 
effective tool for use in new devel- 
opments. 


The hydantoins are also avail- 
able now and go under the formal 
nomenclature of 1, 3 dichloro, 5, 
5 dimethyl hydantoin. 


A number of the hypochlorites 
used for bactericidal treatment have 
been improved by decreasing their 
alkalinity and thus increasing their 
bactericidal properties. Decreasing 
alkalinity correspondingly increases 


Research laboratory in the Food Industries Department of 
Wyandotte Chemicals Corporation is a good example of the 
effort that is made to meet, indeed to anticipate the new prob- 
lems created by advances in technique and equipment in the 
dairy industry. 


available as a source of stable 
chlorine. 


Chloramine T has long been 
known to the dairy industry but 
because of its slow release of chlor- 
ine is not extensively used. How- 
ever, it is a source of organic 
chlorine. 


Trichloroisocyanuric acid is now 
used extensively in industrial 
cleaners. The laundry industry is 
a big user and the dairy industry 
is expanding its use currently in 
the chlorinated cleaners discussed 
previously. This particular product 
is not highly soluble but related 
products are now available which 
are much more soluble. Dichloroi- 


corrosive tendencies of chlorine and 
misuse can lead to serious trouble. 
This is particularly important in 
the farm programs where possibili- 
ties of misuse are multiplied and 
where owners of bulk tanks are 
not yet too familiar with their care. 
This is not to deprecate the abilities 
of a bulk tank owner to care for 
his equipment, but to point out 
that it falls the duty of dairymen 
who are more familiar with the 
problem of corrosion in stainless 
steel to make these owners aware 
of the possibilities. Particular em- 
phasis should be made on the pre- 
vention of condensation of chlorine 
vapors on the under sides of the 
lids. 


Iodophors are the other basic 
halogen materials used in deter- 
gent sanitizer compounds. Iodine 
combined with surfactants and for- 
tified with acid comprises the basis 
of this group. To be effective they 
must be used in an acid media, 
hence the fortification with acid. 
pH is more important with iodo- 
phors than with chlorine. pH, 4-5 
is optimum, kill decreases as pH 
increases. Hard water will decrease 
kill but most iodophors are prop- 
erly buffered against this possi- 
bility. 

Bromine has not yet been widely 
used as such, but it has been tried 
in conjunction with chlorine in 
high alkalinities and the kill has 
been increased without apparent 
increase in corrosiveness. They are 
more stable than chlorine in the 
presence of organic material and 
are thus available for use as de- 
tergent-sanitizers. Development of 
these products is continuing, new 
nonionics are being investigated, 
various acidifying materials are be- 
ing used, and proprietary sources 
of basic materials are appearing 
on the markets. 


Before we leave the chlorines 
altogether, we should emphasize 
the fact that no substitute for a 
clean piece of equipment has yet 
been found. The fact that chlorine 
is more rapidly dissipated in the 
presence of organic material is just 
another reason for using and re- 
using the basic fundamentals of 
cleaning and being sure the equip- 
ment is in proper condition to be 
sanitized. So we must keep repeat- 
ing the primary and basic facts 
that every bit of soil must be re- 
moved from a piece of equipment 
before it can be properly sanitized. 


The quaternaries or quaternary 
ammonium compounds are cationic 
surfactants which have been devel- 
oped and are still being developed 
for the destruction of organisms in 
connection with handling and prep- 
aration of food products. In general 
they have high bactericidal activity, 
little or no odor or taste, high sta- 
bility in the presence of organic 
matter, are non-corrosive and have 
only low toxicity. An important 
advantage is their ability to form 
a stable film which has a lasting 
bactericidal effect. Quaternaries by 
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only WA U 4 E ay ka A offers you 


a choice of rubber or metal impellers 


Your product demands a specific size and type positive 
displacement pump. The proper selection is the most 
important factor in obtaining maximum pump life and the 
assurance that your plant keeps on stream — always. 


Only WAUKESHA offers you more than 500 positive 
displacement pump combinations . . . a type and size 
specifically engineered to handle your product. You select 
exactly what you need . . . no compromising — ever. 
Only WAUKESHA offers you a choice of metal or rubber 
impellered pumps for capacities from 0 to 300 G.P.M. 
Only WAUKESHA offers you corrosion-resistant pumps 
in both Waukesha Metal (nickel alloy) or 316 Stainless. 
Only WAUKESHA provides the specialized engineering 
assistance built on more than 5 decades of experience in 
the design and manufacture of sanitary positive dis- 
placement pumps. 

Representatives in all major cities. Call your distributor 
or write . . . WAUKESHA FOUNDRY CO., DEPT. 49, WAUKESHA, WIS 
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themselves are affected by the 
presence of hard water salts and 
much of the recent and current 
development work on quaternaries 
has been done to overcome the 
effect of these salts. Quaternaries 
are likewise affected by anionics. 
From the work done relative to 
overcoming the effect of hard water 
on quaternaries, it was only one 
step to detergent-sanitizers. As hard 
water salts were overcome with 
condensed phosphates, nonionics 
for good rinsing were added, and 
alkalinity was increased to increase 
kill characteristics. A product which 
was an excellent detergent as well 
as a sanitizer was developed. These 
detergent-sanitizers are continuing 
their evolution by selection of basic 
quaternaries which exhibit greater 
kill characteristics. More resistance 
to hard water is being attained by 
judicious selection of water condi- 
tioners. Offensive odors once de- 
veloped on storage have been elim- 
inated by proper selection of basic 
amines for quaternary manufacture. 
Their use as detergent-sanitizers 
has been extended by the realiza- 
tion that they are not panaceas and 
that the basic fundamentals of 
cleaning must still be observed. An 
interesting result of recent research 
has been the discovery that some 
of the nonionics, previously thought 
to raise the bactericidal efficiency 
of a quaternary, have in fact been 
competing with the quaternary for 
position around the organisms, and 
have interfered with the kill char- 
acteristics. 


As mentioned before, much of 
the bactericidal treatment now is 
aimed at organoleptic control, par- 
ticularly as related to keeping qual- 


ity. The use of bactericides and 
sanitizers for this type of control is 
under continual investigation. And 
with the change in transportation 
practices possible with use of bulk 
tanks and extra holding brought 
about by 6 or 5 day weeks in the 
processing plants we encounter 
holding periods which were un- 
heard of a few years ago. The 
improvements in cleaning and han- 
dling techniques have lowered the 
mesophilic counts and have in- 
creased the possibilities of growth 
of psychrophiles. We can now 
hold milk pretty well for 48 hours 
without substantial bacterial trou- 
bles except for psychrophiles. Add 
to this 48 hours the storage time 
in plants under certain conditions 
and you have 72 hours or some- 
times more between milking and 
pasteurization. Most of the psychro- 
philes after this time are caseolytic 
and/or lipolytic gram negative rods. 
This coupled with increased ac- 
tivity of fat splitting enzymes in 
bulk tank installation with more 
impellers and pumps tends to cause 
a build up of free fatty acid in the 
milk before pasteurization. Psy- 
chrophiles also build up some flavor 
defect compounds (amines). These 
combinations can put milk on the 
threshold of rancidity or other 
flavor defects at the time of pas- 
teurization. Lipase action and psy- 
chrophiles are destroyed by pas- 
teurization but the compounds they 
have generated remain and the 
safety margin of subsequent flavor 
defects is removed. Recontamina- 
tion of milk after pasteurization by 
psychrophiles can then quickly 
cause off-flavors which are syner- 
gistic with rancidity and extreme 
off-flavors result. J. H. Erb says 


that nearly all off-flavors are cen- 
tered here with protein-splitters 
and foul, fruity odor development. 


This is presented to point out 
the ever-present and never-decreas- 
ing necessity for extreme care in 
production of milk to do what we 
can to eliminate psychrophiles at 
the farm level and to prevent re- 
contamination after pasteurization. 


Proper use of available materials 
is the answer to this. A primary 
source of psychrophiles is non- 
sterile utensils on the farm. By the 
same reasoning, non-sterile utensils 
with which pasteurized milk comes 
in contact will cause the recon- 
tamination. 

Foremost among the new devel- 
opments in cleaners and sanitizers 
which are necessary at this point 
is getting the information which 
is already known into the hands 
of the producers and processors. 
A recent series of farm studies 
in Vermont has shown that chemi- 
cal cleaning has either not been 
completely understood or properly 
practised on the farms. The ma- 
terials and proper use of them are 
already known and available. Prob- 
lems seem to exist because this 
information is not in the hands of 
those responsible for cleaning or 
because someone along the line has 
not insisted on proper use of this 
information or materials. 

The chemical industry as a whole 
has kept pace with new develop- 
ments in the dairy industry and 
will continue to furnish materials 
and services which will result in 
continual improvement of the han- 
dling and processing of all our 
food products. 
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Doering PATTY- PRINT MACHINES . 
Phrecision-made Exonomical Versatile fir 


ONE-MAN OPERATION on machine illustrated. 
SIMPLIFIED MAINTENANCE 

— OTHER DOERING EQUIPMENT — re 
NEW MODEL 3 ACW ONE POUND ELGIN PRINTER 

AND OVERWRAPPING MACHINE 

High Speed — 4800 lbs. per hour. 
NEW MODEL HYC HYDRAULIC CUTTER FOR 

BUTTER CUBES 
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C. DOERING & SON, Inc. 


Doering ‘400’ PATTY-PRINT in use at Miami Dairy Prod. Co., 1375 W. Lake Street 


CHICAGO 7, ILLINOIS 
Dayton, Ohio. PRODUCTION RATE 400 LBS. OF PATTIES PER HOUR. 
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Dacro Caps 


TASK 
DESIGNED 


to seal 


dependably 





Task-Designed Dacro Caps are engineered to keep a 
firm, reliable seal on full milk bottles. Your custom- 
ers can store full bottles on their sides on shallow 
refrigerator shelves without fear of messy leaks and 














wasted milk. Surveys show that families buy more 
milk when they can store more milk—and they can 
store more milk when you use Dacro Caps. We 
will be glad to provide you with more information. 


EY 
for closures + cans + crowns + machinery 
ROW Re CROWN CORK & SEAL CO., INC., 9300 Ashton Rd., Philadelphia 36, Pa. 
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MILK CASES 





GIVE YOU MORE 
FOR YOUR MONEY! 


Erie cases are made of seasoned 
hardwood, smoothly finished and 
securely fitted into a rugged gal- 
vanized steel frame. Their scien- 
tifically designed features assure 
maximum bottle protection, easy 
loading and solid stacking. They 
are shock resistant, easy to clean, 
fast draining. In the toughest 
kind of service they’ll last for 
years and years! 





ERIE MODEL 
HALF GALLON #3 

for 6 oblong glass bottles 

Bottle partitions designed for 
automatic machine casing give 
maximum ease of hand casing, 
decasing at the washer and on 
delivery. 

Allow vertical drop into end poc- 
kets without interference from 
top stacking irons. 





ERIE MODEL E-PC 

BOTTOM STACKING, 

9 HALF GALLON, 16 QUART 
for paper milk containers 
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Good Frozen Concentrate 
Makes Hit with Consumers 


NIVERSITY of Wisconsin 
dairy scientists have devel- 


oped a method for produc- 
ing good tasting frozen concentrated 
milk. 

The first part of the manufactur- 
ing procedure is much like that for 
sterilized concentrated milk. High 
quality raw milk is pasteurized, 
homogenized, concentrated to con- 
tain about 36 per cent total solids. 
Then it is packaged in cans and 
undergoes another heat treatment. 
After this, the canned concentrate 
is cooled and finally frozen. 


Stored in a freezer at around 10 
degrees, the product keeps its good 
flavor for at least 3% months. In 
some batches, storage life has been 
around 6 months, and researchers 
have set this as their goal in further 
development of the process. 


The housewife would handle the 
product much like she now uses 
frozen concentrated orange juice — 
by thawing out a can and mixing 
it with two canfuls of water. 

The main advantage the con- 
centrate has over fluid milk con- 
cerns storage — it can be stored for 
a much longer time and requires 
only about one-third as much 
space. 

D. R. Braatz and W. C. Winder, 
research men who developed the 
process, say the keys to good stor- 
age life of the frozen concentrate 
are the heat treatment after can- 
ning, and the subsequent method 
of cooling. 

As the concentrate cools to 105 
degrees, it becomes essential not 
to shake or mix it. Shaking of the 
concentrate during the cooling 
process was very harmful, reducing 
storage life to around one month. 

But properly processed frozen 
concentrate was well accepted by 
some 200 families in a consumer 
survey conducted .by economist 
Harlow Halvorson. 


He distributed cans of the new 
product to families in Madison. 
Then he got information on how 
they used the product and what 
they thought. 





Most of the people who used the 
concentrate for drinking — 80 per 
cent of them — said they liked it 
just as well as fresh whole milk. 
Six per cent actually liked it better. 
Less than 15 per cent of the people 
said the product was not as good 
as fresh milk for drinking. 


Replies of those using the con- 
centrate as cream or for cooking 
were similar or even more favor- 
able. However, the housewives 
found the product couldn't substi- 
tute for whipping cream —a fact 
that lab tests had already estab- 
lished. 


Why did they like the concen- 
trate better? The most frequent 
reason stated was a “richer taste” 
than for fresh milk. Next most 
frequent was a reply that the con- 
centrate was more convenient — 
presumably referring to the small 
storage space required. 


Those who didn’t like the con- 
centrate — and they were very few 
— criticized it for “chalky or cooked 
flavor” or for being “too thin.” 


Most of the people said they'd 
buy some frozen concentrate for 
20 cents per quart equivalent if 
fluid milk were selling for 20 cents. 
More than one per cent said they’d 
pay more than 20 cents for the 
concentrate, and 23 per cent said 
the concentrate would have to be 
one to seven cents less than fluid 
milk. 

Halvorson warns that the pres- 
ence of other types of concentrated 
milk on the market might change 
many of these reactions. 

The consumers didn’t view the 
thawing or mixing required for 
reconstitution as a drawback to the 
product. However, time might 
make a difference here, Halvorson 
says — the novelty of the new prod- 
uct could wear off and the mixing 
might become more of a chore. 

The frozen concentrate should be 
marketed in two container sizes, 
Halvorson believes. Small families 
wanted small cans and large fami- 
lies wanted bigger cans. 
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Space is no object. SR-4® load cells are com- 
pact . . . support the entire weight of the tank, 
but add only a few inches to its overall height. 


BALDWIN - LIMA: HAMILTON 


Electronics & Instrumentation Division » Waltham, Mass. 


SR-4® Strain Gages « Transducers + Testing Machines 
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Quick check on bulk. Thompson’s Dairy man checks weight of truckload of milk, just pumped into bulk tank, on the SR-4@ hedieatoe. 
Magnifying glass facilitates accurate reading of scale. Also available are automatic printers which furnish weight printed on tape. 


“We were paying for more milk 
than we got” 


















—reports Thompson’s Honor Dairy of Washington, D.C. 


‘... how we get .05% consistent accuracy 
with our new Baldwin SR-4° system” 


When this leading dairy converted to bulk milk pick-up, all shipments had 
to be accepted on a volumetric basis. Spot checks revealed errors in 
measurements as high as 312%. 


Then the company installed an SR-4® weighing system on one of its bulk 
tanks—four compact load cells (which come completely sealed against 
moisture) beneath the tank . . . and a precision indicator located at the re- 
ceiving station, almost a block away. Now each shipment is measured 
quickly and easily, as received, and with a consistent accuracy of .05% 
or better. 


SR-4® systems conform to the sealing requirements of the National Bureau 
of Standards. They are readily installed on existing facilities . . . are con- 
siderably less expensive than mechanical scales for multiple tank systems. 
No corrosion problems, wearing of parts, etc. 





Are you losing money through inaccurate measurement? Find out how 
easily you can install a B-L-H SR-4® measuring system in your plant. Send 
for free booklet, “SR-4® Systems for the Dairy Industry.” Write Dept. 9-C 


Advanced force measurement began here 























ON THE LEGAL SIDE 


By ALBERT W. GRAY 


ORDER OF DIRECTOR 
SET ASIDE 

Order of the Director of the 
Office of Milk Industry of New 
Jersey, dated February 13, 1958, 
was, “I find O’Dowd’s (Dairy) 
guilty of violating Order 1 and 
Order 56-2. 


“I impose a penalty on it of 
$50 plus the cost of the hearing. 
In addition I order it to pay all 
producers at least the minimum 
price for the period of February, 
1957, as indicated on the audi- 
tor’s report it received with the 
the order to show cause in this 
case, within 30 days of receipt 
of this determination, or in the 
alternative, its license will be 
revoked.” 

Under Order 1 dealers were 
required to account to producers 
on a monthly basis and by order 
56-a a minimum price was fixed 
to be paid producers for class 
1 milk. From so much of this 
order as imposed a fine and the 
cost of the hearing O’Dowd’s 
Dairy appealed. 


The Milk Control Law of New 
Jersey provides, “Any person 
who shall violate any of the pro- 
visions of this Act or the orders, 
rules and regulations of the 
Director, as adopted from time 
to time, shall be guilty of a vio- 
lation of the provisions of this 
Act, and shall pay a penalty of 
not more than $50 for the first 
offense and not more than $200 
for the second or each subse- 
quent offense * ° °” 


In an earlier case of this 
character, another milk dealer 
had questioned the right of the 


Director to impose such a fine. 
There the court had said, “At 
the outset we must comment 
upon the attempted imposition 
of a fine. We find no statute 
purporting to authorize the 
agency to take such judicial 
action. 


“The Milk Control Act pro- 
vides for penalties for violation 
of regulations of the Director to 
be enforced by proceedings in 
specified courts. Although the 
Director is empowered to hold 
informal hearings upon viola- 
tions to have been committed, 
to adjust the same with any 
person accused, he is powerless 
to impose a fine upon a con- 
testing licensee.” 


In setting aside the imposi- 
tion of this fine, the court said 
in conclusion, “We hold that the 
Director has no power to impose 
the penalty of $50.” 


O’Dowd’s Dairy v. Hoffman, 145 
Atl. 2d 40, New Jersey, October 7, 
1958. 


Sherry v. Schomp, 106 Atl. 2d 350, 
New Jersey, June 11, 1954. 


CREDIT SUSPENSION 


“ 


Subsections “c” and “d” of 
the Trade Practices section of 
the Stabilization and Marketing 
Plan of the Nevada State Dairy 
Commission are, 


“(c) Within the boundaries of 
the Southern Nevada marketing 
area the granting of an exten- 
sion of receiving of credit be- 
yond the period of 15 days from 
the date of delivery of any milk, 
cream or dairy by-product, such 
period of credit extension for 


any delivery shall be computed 
from the first date of delivery 
not previously paid. The giving 
of any promissory note does 
not constitute payment within 
the meaning of this section. 


“(d) Within the boundaries 
of Southern Nevada marketing 
area a distributor shall immedi- 
ately place upon a cash basis 
any wholesale customer who has 
failed to pay for any delivery 
within 15 days after delivery, 
or is in default for 15 days in 
any other obligation to such dis- 
tributor and shall immediately 
notify the Dairy Commission in 
writing of the name of said 
wholesale customer, whereupon 
the Dairy Commission will no- 
tify all other distributors to 
place the said wholesale cus- 
tomer on a cash basis.” 


Asked for an opinion on the 
legality of these regulations re- 
cently, the Attorney General of 
that state said, “The regulations 
above listed are not in contra- 
vention of the Federal statutes 
prohibiting secondary boycott 
in that a secondary boycott is 
a form of conspiracy which is 
absent in the case where the 
distributors are acting in council 
on application of credit to con- 
form to a state law or regula- 
tion. 


“The opinion insofar as a 
violation of any certain Federal 
statute is concerned, is that 
these rules do not constitute a 
secondary boycott.” Then quot- 
ing from a decision by the Fed- 
eral courts the Attorney General 
added, “An essential element of 
a boycott is intent to injure.” 
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The reason for the continuing trend to half-gallon and gallon bottles is easy to understand. Milk 
costs the homemaker less ...she can see what she’s getting and how much she has on hand... 
and she likes the space-saving convenience of these easy-to-handle containers. 

It’s profit-wise to capitalize on this trend—and dependable Lamb Glass bottles are helping 
profit-minded dairies do just that. Write or telephone collect for more information. 


THE 1. /./VI/S GLASS COMPANY mounT VERNON, OHIO 


38 years devoted to serving the dairy industry 


Write No. 109 on Reader Service Card 














New! Light! Portable! | comme tvenrs 


Washington State University Annual Institute of 

Dairying — March 8-10. Talks and symposiums 

on antibiotics and pesticides in milk, nonfat sol- 

ids test, high temperature pasteurization, new 

e ° developments in dairy equipment, etc. For infor- 
Semi-Automatic mation: Department of Dairy Science, Washing- 


ton State University, Pullman, Washington. 


Purdue University Market Milk and Ice Cream Con- 
ferences — Held in cooperation with Indiana 
Dairy Products Association. Market milk will 
be discussed March 9, Ice cream March 10. For 
information: H. F. Ford, Dairy Dept., Smith 
Hall, Purdue University, Lafayette, Indiana. 


Louisiana Dairy Products Association — Annual con- 
vention will be held March 11-18 aboard the 
M/S Italia cruising into the Gulf of Mexico and 
Caribbean Sea, returning to New Orleans March 
18. For information: George F. White, Louisiana 
Dairy Products Association, Inc., P.O. Box 87, 
Homer, La. 


Georgia Dairy Association—Will hold annual meeting 
March 14-15 at Biltmore Hotel, Atlanta, Ga. 
For information: James E. Jackson, 905 Park 
Ave., S.E., Atlanta, Ga. 


si | ' Michigan State University Agricultural Marketing 

Labor and Clinic — Will be held March 15 at Kellogg Cen- 

Ti S$ . w 3 ter. Theme of the clinic is “Automation — Profit 

ime aving - or Loss.” For information: John R. Moore, Coop- 

. . erative Extension Service, Michigan State Uni- 
Unit Easily versity, East Lansing. 


Moved From ani Dairy Suppliers’ Foundation, Inc.— Annual meeting 

, will be held March 29-30 at Edgewater Beach 
Can te Can J Hotel, Chicago. For information: Dairy Sup- 
No Foam! | pliers’ Foundation, Inc., 1740 Greenleaf Avenue, 
Chicago 26, III. 


All Star Dairy Association, Inc. — Annual convention 
will be held March 31, April 1-2 at Biltmore 
Hotel, New York City. For information: John 
D. Utterback, 295 Madison Avenue, New York 
i: a ee 

Indiana Dairy Products Association — Annual con- 
vention will be held at French Lick-Sheraton 
Hotel, French Lick, Indiana on April 10-12. For 
information: Ward K. Holm, 603 Union Title 
Bldg., Indianapolis 4, Indiana. 


University of Illinois Dairy Technology Conference 
Will be held April 12-13 at Urbana. The new 
Food Additives law and antibiotic and insecti- 
cide residues will be discussed. There will be 
three simultaneous sessions in the areas of pro 
curement, processing and management. For in- 
formation: Reid T. Milner. Department of Food 


Fill all size and makes of cans by attaching Technology, University of Illinois, Urbana. 


Mayfair Can Filler to your milk lines and Pennsylvania Association of Milk Dealers — Annual 


moving the lightweight unit from can to can. convention will be held April 26-27 at Penn- 
Geeiciinn & sentees ti Harris Hotel, _Harrisburg. For information: 

P mi-automatic as pressure on Henry R. Geisinger, 303 Telegraph Bldg.. Har- 
bottom of can opens valve and on release of risburg, Penna. 


pressure, valve shuts off. No metal-to-metal 
contact as base part is nylon. Fills from 
bottom under pump or overhead surge tank 


pressure at rate of 12 to 18 gallons per 28 . , 
. j Louisiana State University: 
minute. No float tank needed. Complete unit Dairy Products Techneteay- March 9-10. Pro- 
(to connect to one-inch tygon tubing) gram will include discussions on antibiotics and 
$117.50 pesticides, radioactivity, fats and heart disease, 
Pres culiiont to oh ' . cottage cheese, bacteriological and cleaning prob- 
a I © change without notice. lems. For information: Dr. James H. Gholson. 
Address inquiries to : Department of Dairy, Louisiana State Univer 
sity, Baton Rouge. 


MAYFAIR , Pennsylvania State University: 

od 4 @) DOL on BS Bulk Milk Tank Weighers and Samplers — April 
25-29. For information: Director of Short 
P.O. Box 87 Torrance, California Courses, College of Agriculture, Pennsylvania 
State University. University Park, Penna. 
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Lactose gives fluid milk products the flavor and appearance that makes them stand 
out sharply with the consumer. Here’s what pure milk sugar will do for you: 


BUTTERMILK Lactose returns the “‘old fashioned” goodness, tangy aroma and mel- 
low smoothness to buttermilk. It tones down acid sharpness without affecting natural 
body development. 


SKIM MILKS Lactose builds an exciting new taste identity. It improves the body, 
adds a slight sweetness that has proved highly desirable to consumers. Chalkiness, 
staleness, and uninteresting flavors are eliminated. 


CHOCOLATE DRINK Produce a smoother, richer tasting chocolate drink with Lactose. 
Tests conducted by local dairies prove that low calorie chocolate drinks with a 1% fat 
base and 1% Lactose are equal in richness to a 2% fat base. Take a good look at 


Lactose! Send for complete information today: Technical Service, Department 96C, 


WESTERN 
CONDENSING 
COMPANY 


Appleton, Wisconsin 


World's Largest Producer 
of Lactose — Pure Milk Sugar 





















































Milk Distribution Sales, Cost 
I ISTTIDUTION OaleS, VOSTS 
Independ f medi 
ndependent operators of medium- 
* 
7 
sized plants made more 
in 1959 than i 
money in 1959 than in 1958 
ET MARGINS of independ- can be considered fairly representa- costs a year earlier. Gross mar- 
ent milk plant operators showed a tive of independent milk distribu- gins — which is net sales receipts 
slight increase in 1959 over 1958, tors. Very small firms, very large less cost of materials for processing 
according to a report from the firms, national chains and producer and resale— was 46.6 per cent of 
United States Department of Agri- distributors were not included. sales in this quarter of 1959 as op- 
culture. Third quarter margin in Net receipts per 100 pounds of posed to 47.3 per cent for the same 
1958 was 29 cents per hundred- 1 ri period in 1958. 
ahs of mill handled ; milk and cream processed were 
J y C d . ie . ° ° ° ° 
— ) by boomy p gpa $11.26 for the third quarter. This Total operating costs for fluid 
rag = a So — oo om was 31 cents higher than the same milk distributors added up to $4.91 
figure represented the low of the é ct a tae 
2s ‘ period a year ago. Cost of ma- per 100 pounds of milk handled. 
last eight years. Since that time ials § a “pares he ti tien nein: Wikia: a : 
3 a iccillce sale aciaithaets aan terlals for processing and resale us is two cents higher than in 
He genraggl a Sa Oe NOS Cat averaged $6.01 per 100 pounds of 1958. The year-to-year change, ac- 
ye milk and cream processed. This cording to the report, results from = 
The report of 80 milk distributors represented a 24 cent rise over changes in individual items in the 
Table 1.--COSTS AND MARGINS FOR SELECTED DAIRY FIRMS: Per 100 pounds of milk and cream processed, for years 
1952-58, and for the 5 most recent quarters Ww) 
Yearly average 1958 : 1959 
A t 2 : 2 $ 3 $ tJuly- :Oct. -: Jan. -: Apr.- : July - 
om 1952 | 1953 °.195 | 1955 | 1956 | 195T . 1958 ‘ont nen see eet meee 
Dol. Dol. Dol. Dol. Dol. Jol. Dol. Dol. Dol. Dol. Dol. Dol. 
7 ene 
Net sales receipts.......: 11.32 11.12 10.69 10.95 11.22 11.15 11.05 10.95 11.28 10.93 11.10 11.26 
Cost of materials for $ 
processing and resale: : 
Raw milk and cream....: 5.85 5.43 5.07 5.12 5.30 5.14 -5.0h 4.90 5.2% 5.07 4.73 4.91 
NO capdcaccstecchast ae 190 87 .93 1.88 .87 .84 .87 «62 -78 —-.98 1.10 . 
Total. cccccccccoce, 6.71 6.33 5.94 6.05 6.18 6.01 5.88 5.77 6.06 5.85 5.71 6.01 
Gross margin.......+.++.. ' 4.61 4.79 4.75 4.90 5.04 5.14 5.17 5.18 5.22 5.08 5.39 5.25 
Operating cost: 
Salaries, wages, and 
commissions 1]/....... 2.15 2.19 2.21 2.26 2.43 2.50 2.56 2.59 2.57 2.5 2.64 2.65 — 
CORI RID 6 6s sesccccces ; 60 -62 -65 -70 -72 oa -70 71 ova -67 at .68 
Operating supplies..... 3 - 30 -32 35 32 -28 -29 +29 +29 - 30 -29 +29 30 
Repairs, rent and : 
depreciation......... . -50 -52 & -60 64 -67 -68 -69 -67 64 -67 64 
Shick esbendsscnnes we 06 06 26 05 «66 06 .06 .06 06 .06 .06 
SEE ee eee : -02 02 203 Oh -O4 04 -O4 -O4 -O4 04 -O4 -O4 
Te i 06 oe os 2 a ee 45 2 -20 
eee $ 15 15 16 18 -19 18 18 18 19 al? -20 18 
Ric GRRE MES “TR” eS a) 15 
ii lh onicccite * 4.09 4.20 4.35 4.50 4.68 &.77 4.84 &.89 4.89 4.71 4.95 4.91 
Net margin 2/ .......06.. a ae a oe a a a 37) oa 34 
Firms reporting.......... : 43 51 75 83 80 80 80 80 80 80 80 80 
1/ Includes State unemployment, Federal old age, compensation, and employee benefits. 
2/ Net returns to owners before income taxes. 
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‘COMPROM 


“ 


DIVCO COMPLETE REFRIGERATION CHOICE 


Divco factory insulated and refrigerated trucks offer 
you a complete choice of systems designed to meet your 
individual product delivery needs—Ammonia holdover 
plates « Freon plates with plug-in compressor « A 
variety of blown systems with Divco-designed combina- 
tion over-the-road and plug-in systems « Dual tempera- 
ture systems—all with the latest advancements in re- 
frigeration engineering. 





when you select 








DIVCO “ONE-SOURCE RESPONSIBILITY 


Chassis, body, insulation and refrigeration are manu- 
factured or factory-installed by Divco—for ‘‘one-source”’ 
engineering and manufacturing responsibility. No frus- 
trating “‘Buck-Passing”’ between chassis, body and re- 
frigeration manufacturers. Over 100 Divco sales and 
service Dealers from Coast-to-Coast are prepared to serv- 
ice your Divco Refrigerated Truck. 


when you buy 








DIVCO ECONOMICAL PERFORMANCE 


Divco trucks are designed and built from the ground 
up for economical multi-stop operation, with specialized 
chassis, engine, body and refrigeration. Acceptance? 
Divcos carry 80% of America’s home-delivered milk. 
Performance: 75% of all Divcos built since 1927 are still 
in use! See your Divco truck selection specialist for details 
on the truck for your refrigerated delivery. 


hae DIVCO TRUCK DIVISION - 22000 HOOVER ROAD + DETROIT 5, MICHIGAN 
DIVCO-WAYNE CORPORATION: America’s No. 1 Transportat pecialist 


| 
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operating cost structure. Wages, 
salaries and commissions amounted 
to $2.65 cents a hundredweight, an 
increase of 6 cents. This area of 
costs has shown an unbroken series 
of increases since 1952 when the 
studies were begun. 


Container costs accounted for 68 
cents of the expenditures per cwt., 
representing a 3 cent drop from the 
previous year. The USDA explana- 
tion finds the shift to larger sized 
packages as the principal factor in 
this slightly lower cost. Costs of 





repairs, rent and depreciation were 
also down. The total charge for 
these expenses was 64, down 5 
cents from a year earlier. 


Most of the increased operating 
costs were in the delivery phase of 
the operation. Over a four-year 
period, operating costs have in- 
creased .9 per cent while delivery 
costs have increased 12.1 per cent. 


A peculiar paradox was encoun- 
tered in analyzing average selling 
prices and the prices of indivi- 
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KUVER-TOP by MID-WEST 


SEALS AND 
RE-SEALS 





Sturdy shell is of top-quality material, 
wax-saturated to resist moisture. Twelve colors 
. 3%a" to 38 mm. 
Fast, efficient single-capping, easily 
interchangeable with other systems. See your 


and designs, six sizes . . 


dairy supply jobber, or write direct 
for more detailed information. 


easily, tightly, again and again 


Stands up under hard use! Holds its shape, 
won't leak. Result: happier customers! 





MID-WEST-PAK CORPORATION 


Belvidere, Illinois 


i 
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dual types and sizes of containers. 
Average selling prices have de- 
clined but prices of individual types 
and sizes of milk and dairy prod- 
ucts have increased. This is due 
to a definite shift to large packages 
that sell at lower per quart prices 
as well as a shift away from higher- 
priced varieties of milk. 

During the last four years the 
price of milk in single quarts for 
home delivery rose by a full cent to 
25.3 cents. At the same time sales 
in single quarts broke sharply 
downward showing a decline of 58 
per cent. Price per quart of homo 
in half gallons showed a slight 
increase of a tenth of a cent but 
sales boomed from 12 per cent to 
51 per cent of total retail sales. 
Gallon jugs, lowest priced of all, 
went from 2.3 per cent of total re- 
tail sales to 5.6 per cent. This 
increase in the volume of lower- 
priced milk accounts for the lower 
average per quart price despite the 
increase in prices of individual 
sizes. 


Wholesale Prices 

Wholesale prices have followed 
the same pattern. The weighted 
average of the listed prices per 
quart equivalent eased off from 
21.1 cents to 20.9 cents. Mean- 
while, single quarts rose by seven- 
tenths of a cent, half gallons moved 
up by four-tenths of a cent. Gallon 
jug prices have remained steady. 
In terms of volume, however, the 
changes have been drastic. Sales of 
single quarts on wholesale have 
dropped from 55 per cent of total 
sales to 16 per cent. Half gallon 
sales have climbed in four years 
from 30 per cent of the total sales 
to a whopping 75 per cent. Gallons 
have jumped from 3 per cent to 8 
per cent. 


The report observes, “Actual sell- 
ing prices are probably a little 
lower than the weighted average 
of the listed prices for three rea- 
sons: first, data from another source 
show retail discount plans in use in 
about 30 per cent of the fluid milk 
markets. Second, 
counts, ranging up to nearly 30 per 
cent, are in effect in many markets. 


wholesale  dis- 


Third—a factor which may be irreg- 
ularly important in individual mar- 
kets — selling prices may be below 
list prices for sales promotions, 
week-end specials and price wars.” 


Write No. 115 on Reader Service Card > 


American Milk Review 








Rous 
troul 
Now 
tion : 
taini 

Cz 
blenc 
You 











minimize flaking, leaking or bulging 


of paper milk cartons...with A-C*° Polyethylene 


Rough handling in school cafeterias can cause 
troublesome flaking—make cartons leak or bulge. 
Now you can build maximum strength and protec- 
tion into your cartons—by using a dairy wax con- 
taining A-C Polyethylene. 

Cartons coated with A-C Polyethylene-wax 
blends mean premium quality at minimum cost. 
You save on “returns” of faulty cartons . . . elimi- 


Hitxe 
hemical 


nate downtime for cleanups. . . get greater cover- 
age per pound of wax with no bare spots. Printing 
looks sharper and brighter, too. And A-C Poly- 
ethylene, the original improver of dairy waxes, is 
stable in liquid storage systems. 

Your supplier is familiar with A-C Polyethylene- 
wax blends. Ask him for them .. . or if you want 
more information, write us today. 


SEMET-SOLVAY PETROCHEMICAL DIVISION 
Dept. 572-D, 40 Rector Street, New York 6, N. Y. 





National Distribution « Warehousing in Principal Cities 
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Sustenance from the Scientists 


Tu. FARM BULK TANK AS RELATED TO 
QUALITY CONTROL. Occasionally, there should 
be a reappraisal of the whole quality control pro- 
gram, to keep it in proper perspective with progress, 
and in sharp focus on the ultimate objective of a 
milk supply that is clean, wholesome and safe. 


It is clearly apparent that the farm bulk tank 
has provided the dairy industry with a useful new 
device for improving the quality of milk from farms. 
The advantages which the farm bulk tank affords 
far outweigh the new problems which it presents; 
however, it is important that these advantages and 
new problems be recognized, and that appropriate 
adjustments be made in the standards and tests for 
evaluating satisfactory performance. 


Any reappraisal of present control procedures 
would indicate at least four items for consideration: 


(a) More emphasis on inspection, especially at 
milking time, to detect undesirable practices 
not readily detected by tests. 


(b) Continued use of total bacteria counts as a 
routine procedure, but interpreting the re- 
sults within the limitations of the things it 
actually measures. This may be coupled 
with the use of thermoduric counts as an 
index to poor cleaning and sanitizing meth- 
ods. 


—~ 
ic} 
— 


More emphasis on sediment tests as a valu- 
able index to carelessness in the control of 
the cleanliness of milk. Consideration may 
well be given to the development of stand- 
ards for the coliform test on raw milk as a 
more sensitive index than the total plate 
count to cleanliness of the barn air, poor 
milking conditions, as well as to the clean- 
ing and sanitizing methods employed on 
the farm bulk and the milking machines. 


(d) Increased emphasis on flavor and odor prob- 
lems of milk, with special attention to 
rancidity. 





A. C. Fay: Reappraisal of the Quality Control of Milk Supplies 
from Farm Bulk Tanks. Journal of Dairy Science, January 
1960. 

WHY DOES OXIDIZED FLAVOR SELDOM 

OCCUR IN HOMOGENIZED MILK? Homogeniza- 


tion retards the development of oxidized flavor be- 


cause it causes the large increase in fat globule 
surface and the proportional decrease in concentra- 
tion of phospholipids and copper per unit of the 
newly formed fat globule surface area. 





N. P. Tarassuk and J. Koops: Inhibition of Oxidized Flavor in 
Homogenized Milk as Related to the Concentration of Cop- 
per and Phospholipids Per Unit of Fat Globule Surface. 
Journal of Dairy Science, January 1960. 


STRONTIUM 90 AND MILK. An excellent 
and up-to-date review. Such questions as the follow- 


ing are asked and answered: 


1. Why has milk received so much recent pub- 
licity? 


to 


Where does strontium 90 come from and 
how does it enter our food supply? 


3. How do we naturally defend against stron- 
tium 90 in our food supply? 


4. Why can strontium 90 be dangerous in our 
food supply? 


— 


5. How does milk compare with other foods? 


The paper concludes: Facts are now beginning 
to accumulate which indicate that the consumption 
of a high calcium level from milk by people in the 
United States has prevented them from accumulating 
higher levels of Sr 90 in their bones. Instead of 
allowing milk to be further criticized as a carrier 
of Sr 90 without proper interpretation of its role in 
the diet, the public needs to be informed of the 
role of milk in the diet, lest they become further 
wary of milk. 

There are not enough facts known about the 
most effective manner of reducing the level of Sr 90 
depositing in human bones. Depending on how high 
the levels of Sr 90 are in other foods in the diet 
relative to milk, the removal of Sr 90 from milk 
may not be as effective as adding some calcium to 
the diet or actually increasing milk consumption. 
There is a great need for immediate research in 
this area. 





B. L. Larson and K. E. Ebner: Strontium 90 and Milk; Considera- 
tions on Sr 90 and the Role of Milk in Our Diet. Journal 
of Dairy Science, January 1960. 


STAINLESS STEEL FINISH NOT A FAC- 
TOR IN CLEANABILITY. No. 2B (no polishing), 


(Please Turn to Page 134) 
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Bottles can’t jam in the patented pockets 


Girton soaker 
bottle washers 


HERE ARE SOME OF THE FEATURES THAT HAVE 





INDUSTRIES’ MOST COMPACT MINIMUM AMOUNT WATER RE- 


WASHER — Saves Valuable 
Floor Space 


HEAVY CONSTRUCTION - 


PATENTED POCKET DESIGN 
— Bottles Can't Stick or Jam 


UP TO 126 BPM, 17 Wash and 


QUIRED ~- Each Gallon Used 3 


Times 


ACCUMULATIVE LOAD OR UP- 


Right Materials In The Right 
Place 


RIGHT HAND FEED ~- Easiest 


Rinse Treatments 
_— ace For Operator 





MADE GIRTON SOAKERS TODAY’S MOST OUTSTANDING 


FULL LENGTH STEAM COILS 


- For Uniform Temperatures 


SHAFTS, BEARINGS, CAMS, 
CHAINS ARE FINEST AND. 
STRONGEST AVAILABLE 


SPRAY HEADERS — CLEAN-IN- 
PLACE — Reverse Tapered Jets 


Won't Clog 
THE ENTIRE INTERIOR OF 


THE MACHINE, Including Soak 
Tank, Is Wholly Accessible By 
Easily 


TWO-MINUTE CHAIN TENSION 
ADJUSTMENT 


SAFETY PROTECTED FROM 
STEM TO STERN 


Panels 


BOTTLE WASHER VALUE. BETTER MAKE YOUR 


REPEAT ORDERS FOR GIRTON 
SOAKER BOTTLE WASHERS 
ARE THE RULE . . . RATHER 


THAN THE EXCEPTION 
Seeeeecesseseeseseses 


Removable 


VERSATILE POCKETS 
Handle Wide Variety of Bottles 


EPOXY RESIN FINISH —- Best 
For Resistance To Dampness, 


Alkali, Acid and Chlorine 


(‘aren ANUFACTURING 
NEXT WASHER A GIRTON. Saws 
Card 


MILLVILLE, PA. 
Write No. 117 on 
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(Photo courtesy of Chore-Boy Mfg. Co., Inc.) \ 
The extensive nature of pipelines in this milking operation show quite I 
clearly that in terms of length of pipe, a CIP system that handles this P 
operation could readily be adapted to the cleaning problem of a 
small plant. 
. 
. 
Automation for the Small Plant 
By R. F. HOLLAND and J. C. WHITE 
ee is of as much fit the little plant or can available tion, fit the needs of the small 
interest to the small or medium equipment be modified to smaller plant. 
sized plant as it is to the large operations? oe 7 
plant but, when we talk about auto- : Currently there is + big change 
mation, we usuelly telk shout large Manufacturers have not been in farm milk handling methods. 
litany anal their msneidh suab- tempted to meet the needs of the Because of the tremendous inter- 
leute. Willicheney slave uo faverites, small plant with packaged propo- est which farmers have in materials 
enti andl ollaats of tinted oo, sitions because the existing mar- handling, there has been a demand 
cotter weit weeds thle enecstion kets are relatively small and each for better milk moving equipment. 
just ih acinar sate in leeme olente application is different. Yet there Until very recently many official 
wendy Ghee the ledger ink used are possibilities for even very small agencies required that farm pipe- 
wil be back. operations. Manufacturers of clean- lines be disassembled completely 
Riss saath nies: Sacitndl Het sore ing supplies and equipment are for washing and that, while pipes 
change the costs of 3 completely finding that there is a big potential might be cleaned in place, there 
automatic system against a 4.000 market in washing farm milking were parts of the systems which 
or 5,000 quart plant. Such an ex- systems. The equipment available required hand washing. Under 
pense might represent an invest- for this purpose, some of which is these regulations pipelines did not 
ment equal to everything else in nearly automatic, will often, with spread rapidly because it often 
the place. Is there equipment to a little ingenuity and some adapta- happened that more time was re- 
118 American Milk Review Me 











quired for cleaning them than was 
saved by their use. 

The weak points in the systems 
were the gaskets, the dead ends 
and the valves. The efforts of the 
manufacturers have resulted in no- 
table improvements in all phases 
of pipeline design. 


The Gasket Problem 

The gaskets have been attacked 
from several angles. Experimen- 
tally, there has been installed an 
all glass farm pipeline with welded 
joints. There are a number of sys- 
tems of welded stainless steel pipe. 
The welding can be done so that 
the pipe interior is smooth and free 
of pits or rough spots but it is often 
difficult to inspect the work. The 
glass welds are inspectable but it 
requires a borescope of some type 
to inspect the welded steel lines. 
Sanitarians reserve the right to cut 
the welded lines for inspectional 
purposes, a right that is incon- 
venient when exercised. We have 
not seen any device which would 
enable one to inspect around a 
cover in a welded line. 


But perhaps welding is accept- 
able since there are no gaskets to 
replace and clean. Often the only 
dirty place in a line is the gasket 
and the two crevices created by 
its insertion. To help correct the 
problem, new materials are avail- 
able which have less absorption and 


Interior views of milkhouses show arrangement of lines 
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which have great lasting powers. 
Not all of the available materials, 
however, are fully accepted for 
use in contact with milk. 


There are gaskets which are 
wedge shaped in cross sections, 
that is, they are thicker at the 
lumen than at the exterior of the 
gasket. When this joint is drawn 
up, the gasket makes a tight seal 
at the lumen and the crevice con- 
tamination is limited provided that 
the line was installed with tolerance 
for expansion due to temperature 
changes. 


Unfortunately all installers have 
not realized the necessity for rela- 
tively free mounting of lines so 
that they may expand longitudi- 
nally. The rule of thumb is one 
inch per 100 feet of line for each 
100° F. of temperature change and 
the expansion rate for glass is about 
the same as stainless steel. Where 
lines are tightly mounted, the gas- 
kets take the brunt of the expan- 
sion which causes them either to 
flow into the lumen or to be badly 
chewed up by the pressure exerted. 


A clever approach to the gasket 
problem is one in which the gasket 
is made of two elastomers, the 
hardest of which limits the pull up 
when the line is tightened into 
place insuring that the gasket sur- 
face remains in at least approxi- 
mate alignment with the pipe 





iy * 


for CIP purposes 


lumen. Pipe manufacturers still 
favor fittings which are easy to dis- 
assemble. We are all familiar with 
regular fittings which are modified 
for use with CIP and have all seen 
the various types of fast-acting 
couplers which depend on tension 
to snap together and lock the pipes. 
The first type is undesirable since 
it results in a variable pressure on 
the gasket which may leak or be 
extruded into the product flow area, 
creating a problem. The pipe 
clamps can also be guilty of creat- 
ing the wrong pressure. 


Method of Assembly 


There is no need to have too 
easy assembly in a good CIP line. 
We favor the old fitting which was 
drawn up with three bolts and a 
torque extrusion 
into the line could be controlled. 
This fitting is harder to assemble 


wrench so_ that 


but with a good gasket we can be 
reasonably sure that problems with 
crevices or intrusions will be minor. 

But little gaskets are not as 
serious problems as are big gaskets. 
In general, gasket area should be 
limited as much as possible. We 
are having great success with glass 
spheres and spheroids as receiving 
vessels because they limit gasket 
surfaces to pipe connections and 
we no longer have large gaskets 
in these devices. The round jars 
cannot be swabbed but they can 






(Photo courtesy of Babson Bros. Co.) 


be visibly inspected for cleanliness 
and our experiences are very good. 


We have yet to see a pump 
which cleans itself. Some come 
close but gasket surfaces are usu- 
ally dirty. The areas behind the 
impeller or along the impeller shaft 
are often found to be in a similar 
condition. 


Dead ends must be kept to a 
minimum. It is usually easy to elim- 
inate the worst parts of a system 
but operators often forget side lines 
and risers which are not in the 
regular circuits. We solved a serious 
ropy milk problem by finding one 
such dead end which was not being 
cleaned. 


Three-way valves cannot be 
cleaned in place. They must be 
eliminated or replaced with dia- 
phragm valves. In small operations 
it is usually easier to make several 
independent short systems than to 
equip with the multiple valves 
necessary to make big circuits. 

There are available at least four 
automatic washing systems de- 
signed for farm use and available 


as a package unit. For plant use 
we recommend pressure washing 
although vacuum systems are us- 
able. These washers will, when 
activated, rinse the system with 
clear cold or warm water and dis- 
card the rinse without recirculating. 
This is regarded as highly desirable 
since recirculation of rinse carries 
milk solids to previously uncontam- 
inated areas of the system thereby 
creating more problem surface. The 
washer will make up the deter- 
gent solution in a tank using, in 
some models, a liquid detergent 
metered into the water or, in 
others, a solid detergent from a 
charging supply. The liquids have 
the advantage of being completely 
dissolved. They are less likely to 
cause pitting but they may freeze 
and are usually more expensive. 


The wash solution is circulated 
for a prescribed period and, while 
it may not be required that tem- 
peratures be maintained above a 
certain level on farm applications, 
provision is usually made to keep 
water temperatures above some 
minimum during prolonged circula- 


tion. One way to avoid prolonged 
circulation and alleviate  installa- 
tions to prevent cooling is to use 
strong cleaners and a short cycle. 
Not enough is known about re- 
usable hot caustic solutions in this 
application. 


The automatics will drain the 
system and flush it completely, dis- 
carding the water and can then 
make up a sanitizing solution and 
run it through for a_ prescribed 
time. Other systems can be set to 
draw out through a line for drying. 


These installations can be pur- 
chased and operated very economi- 
cally. They can be adopted to 
eliminate much hard work in small 
plants and they can do their work 
in the complete absence of super- 
vision, highly desirable in one- or 
two-man plants, and in a producer- 
dealer operation. 


Don’t overlook the equipment 
being made for farmers. Some of 
it is well adapted to the plant, 
economical to own and _ operate, 
and of a high caliber from the 
viewpoint of the sanitarian. 
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Unquestionably the world’s finest! 
The 
Han 
it’s ( 
EUTECTIC BLOWER UNITS To. 
A compact holdover blower system and 
ae Equ 
that maintains uniform temperature f q 
or. 
in any high temperature truck body. 
the 
thir 
nev 
© Easily installed, simple in operation and 
® Sanitary, compact, light in weight Wk 
you 
© Utilizes a minimum of floor space -— 
DOLE REFRIGERATING COMPANY UT ILI 4 ¥ BRUSH Ha 
5932 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS Made of deeply crimped Dupont TYNEX —_ longer service, proper use of long lasting in 1 
103 PARK AVENUE, NEW YORK 17, N. Y. bristles (either black or white). Deeply | Tynex Nylon bristles. Keeps your “knuck- 
a 3 ie } crimped bristles hold more water. Tynex _les’’ out of trouble. yor 
In Canada: Dole Refrigerating Products Limited, Oakville, Ont. nylon bristles are sanitary and long last- Flat or Oval face brush is available. 
ing. They are available in a variety Of Write Today for complete catalog on FLO- All 
P P stiffnesses. PAC Titan dairy brushes. “Titans” are 
Write for Engineering Catalog CBE Custom molded blocks (blackor white) guaranteed to outlast any brush on the > 
amtees tetensinge Gieiae are practically indestructible. Titan's up- market 18 
; sweep handle design is engineered for ew 
Vz ¢ EUTECTIC FLOUR CITY PACIFIC COAST AC 
% BRUSH CO BRUSH CO 
BLOWERS 1501 4th Ave. So 2030 East 7th Street 
Minneapolis 4, Minn Los Angeles 21, Calif 
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CUTER Fite: 
Meese 


The man, or men, who call on you from 
Hansen’s speak your language . . . for, simply stated, 
it’s our business to serve your business. 


To do that we have highly complex equipment 
and highly specialized laboratory facilities. 

Equally important we have the technicians . . . 
for the work and process performed depend upon 
the thought and experience behind it. Hansen 
thinking has, time and again, discovered the way to 
new and better methods, to greater efficiency 

and lower costs, to new and superior products. 


Whether your interests lie in butter, cheese or milk, 
you’ll find Hansen’s men and Hansen’s facilities 

a valuable asset to your own organization. 
Hansen’s offers a complete industry service — 

in technology and products — that anticipates 

your needs and is ready to answer your call. 


All you need do, to put it to work for you, 
is telephone or write. 


CHR. HANSEN’S LABORATORY, INC. 


Milwaukee 14, Wisconsin 
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DARNELL 


B CASTERS AND WHEELS ~<@ 





Featuring Darnelloprene 
treads - a soft, resilient 
Neoprene rubber com- 
pound that has superior 
qualities in resistance to 
oils, waxes, most chemi- 
cals and oxidation - these 
casters offer ease of 
movement, quietness and 
protection for floors. 





Write today for your copy of 
the Darnell Manual that de- 
scribes casters and wheels for 
every specific requirement. 


It is handy for quick 


reference and should be in 
your files. 


Mowthan 4QQQ Models 


DARNELL CORPORATION, Lro. 


DOWNEY LOS ANCELES COUNTY CALIFORNIA 





37 28 SIXTY FIRST ST.. WOODSIDE 77.14. 1.N. Y 
HICAGCO 6 ILLINOIS 
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From the State 


By BETHUNE JONES 
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Rhode Island Measure Would End Controls 
Health Commissoner Seeks Milk Power 


Montana Expands Marketing Areas 


@ Minnesota Criticizes USDA‘s Policies 


NEW HAMPSHIRE: 


Rule on Milk Discounting 
Affects Chain Store Purchases 


Chairman Eralsey C. Ferguson 
of the New Hampshire Milk Con- 
trol Board announced a new rul- 
ing, effective February 14, against 
allowing chain stores to take a 
special discount on wholesale pur- 
chases of milk unless the milk is de- 
livered to the same address. Mr. 
Ferguson said the issue was raised 
by Grand Union, which asked for 
a ruling on discounts on milk pur- 
chased through one office but de- 
livered to several stores. 


Wholesalers who purchase 400 
or more quarts a day have been 
receiving a discount of 1 cent a 
quart, while those purchasing 800 
or more quarts a day have been 
getting a discount of 2 cents a 
quart. The milk has to be delivered 
to the same store or institution to 
obtain the discounts. 


To give the chains a discount 
because they used centralized pur- 
chasing would be unfair to the 
independent neighborhood stores, 
Mr. Ferguson contended. He said 
the price paid by the consumer 
would be the same in either case 
but the discount would give the 
chains a greater profit than the in- 
dependent stores on the milk. 


RHODE ISLAND: 


Measure Would Abolish 

State Milk Control Board 

A bill to abolish state price con- 
trol on milk was introduced in the 
Rhode Island legislature by Senator 
Joseph A. Savage of Newport. The 


measure would abolish the State 
Milk Control Board and repeal all 
sections of Rhode Island law giv- 
ing the board power to set mini- 
mum wholesale and retail milk 
prices. 


The board consists of the state 
health director, director of agri- 
culture and conservation, a milk 
producer, a milk dealer, and a rep- 
resentative of the public. The latter 
three are appointed by the gov- 
ernor with the consent of the 
Senate. 


Mr. Savage, who unsuccessfully 
has tried many times in the past to 
abolish price control on milk, said 
the present pricing scheme has sent 
the price of milk in Newport to 
27 cents a quart, as compared to a 
20-cent price at the commissary of 
the Newport Naval Base. 


In Massachusetts towns near the 
Rhode Island border, Mr. Savage 
said milk is selling for 83 cents a 
gallon, far below the Rhode Island 
price. “The price,” he said, “is too 
high and we should have free enter- 
prise to get the price down.” 


NEVADA-UTAH: 


Neighboring States Seek 

Milk Marketing Agreement 
Nevada Governor Sawyer and 
Utah Governor Clyde conferred in 
efforts to work out an agreement 
for marketing Utah milk in Nevada. 
Utah producers have faced a 
problem of complying with Nevada 
health requirements which are 
stricter than Utah’s. Heretofore, 
they have operated on a “segre- 
gated” basis under which milk 
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destined for Nevada theoretically 
was processed separately from that 
destined for Utah distribution. 


However, Wallace White, sani- 
tation engineer for the Nevada 
State Public Health Commission, 
said a recent check indicated such 
separate processing was unenforce- 
able. He demanded that the segre- 
gated system be abandoned and 
milk destined for Nevada be proc- 
essed exclusively in a given plant. 


Both governors agreed that Utah 
parties involved would meet and 
work out methods of complying 
with this proposed change of 
operation. 


VIRGINIA: 


Health Commissoner Presses 
For Milk Control Change 


Support of a Virginia legislative 
proposal placing control of milk 
under the State Health Department 
was urged by Dr. Mack I. Shan- 
holtz, state health commissioner. 
Writing in the Virginia Medical 
Monthly, Dr. Shanholtz said this is 
where it “unquestionably belongs.” 
He noted that the Medical Society 
of Virginia has already adopted a 
resolution recommending that such 
control be placed in the agency’s 


hands. 


“Virginia needs uniform, state- 
wide control under one department 
to regulate milk from the producer 
to the consumer,” he said. “Physi- 
cians recognize that milk is a food 
of vast importance, of extreme 
value. It, however, is a food prod- 
uct which carries great risk .. . 
Milk, to be safe, must be meticu- 
lously controlled. Physicians appre- 
ciate the fact that no food is more 
easily contaminated, infected or 
spoiled, than is milk, and in no 
other food product does bacteria 
occur and multiply more readily 
and more rapidly.” 


The commissioner also pointed 
out that the primary consideration 
in the supervision and control of 
milk is to provide a food source 
of good quality that is safe. The 
milk industry, he said, properly is 
concerned with the economics of 
more and better milk production. 
It is not and should not be con- 
cerned, except indirectly, he said, 
with the prevention and eradication 
of human disease —a function of 
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medicine and health authorities in 
the state, the State Health Depart- 
ment and local health directors and 
departments. 


Dr. Shanholtz, said a statewide 
milk control law should be adopted, 
but it would be most illogical, un- 
reasonable and unworkable to place 
the enforcement of such law in the 
hands of any other than the official 
health agency. 


He urged physicians to support a 
bill prepared by a committee of the 
health directors’ division of the Vir- 
ginia Public Health Association. It 
would repeal conflicting statutes 
and place the control of milk under 
the state health department. 


MONTANA: 


Price Control Realignment 
Completed by State Board 


Establishment of four new milk 
marketing areas by the Montana 
State Milk Control Board marked 
the end of its statewide realignment 
of price control jurisdictions. 


The realignment was required 
under terms of a law passed by the 
1959 Montana legislature calling 
for a reduction in the number of 
areas from 34 to 12. 

Board Executive Secretary T. P 
McNulty said the new areas, in ad- 
dition to those previously estab- 
lished, are: No. 1 — Gallatin, Park, 
Sweet Grass, Madison and Beaver- 
head counties and the southern part 
of Jefferson County; No. 10 — All of 
Mineral, Missoula and Ravalli coun- 
ties and part of Lake County; No. 
11 — Deer Lodge, Silver Bow and 
Powell Counties; and No. 12— 
Meagher and Broadwater counties, 
the northern part of Jefferson 
County and all of Lewis and Clark 
County not in Area 8. 


MINNESOTA: 


Hearing on Milk Pricing 
Sought by Attorney General 


Charging that Midwestern milk 
producers are not being treated 
fairly by U. S. Secretary of Agri 
culture Benson’s milk pricing poli- 
cies, Minnesota Attorney General 
Miles Lord wrote a letter to Benson 
requesting a hearing to consider 
“whether the method adopted for 
the computation of the support 
price for manufactured dairy prod- 


ucts is equitable.” Federal law, 
according to Mr. Lord, provides 
that the secretary must grant such 
a hearing when requested by inter- 
ested producers. 


“Many dairy farmers and _ pro- 
ducer groups,” Mr. Lord said, 
“have indicated to me their con- 
cern over the widening spread in 
prices between Midwestern milk 
and the average price nationally. 
There is evidence that this is due 
to the Department of Agriculture’s 
pricing policies.” 

The Minnesota attorney general 
said that dairy farmers in his state 
actually receive 62 per cent of the 
announced parity price rather 
than the minimum of 75 per cent, 
as provided by law. “This,” he 
added, “is because of the manner 
in which parity for support pur- 
poses is calculated.” 


Mr. Lord said Midwestern milk 
prices historically have averaged 
below the price of milk in the large 
consuming areas. He asserted it is 
unfair to Midwestern dairy farmers 
to adopt price policies that increase 
this disparity, “while the secretary 
at the same time 
dairy supports.” 


argues for lower 


ARIZONA: 


Bill Would Bar Sale of 

“Imitation Dairy Products” 

A bill to prohibit the sale of prod- 

ucts labeled “imitation dairy prod- 

ucts” was introduced in the Arizona 

legislature by the Senate agricul 
ture and irrigation committees. 


SOUTH CAROLINA: 


Milk Price Regulations 
Extended in Piedmont Area 


South Carolina’s Dairy Commis- 
sion extended controls on producer, 
wholesale and retail prices in the 
Piedmont area for another — six 
months, according to an announce- 
ment by Commission Director 


Charles A. Shaw. 


Mr. Shaw stressed that the con- 
trol prices established are those 
generally prevailing in the upper 
state and statewide. He also noted 
that the only stores and individuals 
affected by the controls are those 
who had deliberately lowered milk 
prices as a loss leader. 


The extension followed a public 
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hearing conducted by the commis- 
sion at Spartanburg. South Caro- West Carrollton 
lina law requires review of price 
control situations every six months. 


Parchment 





“Information received at the 
hearing,” Mr. Shaw said, “indicates 
conditions in the Spartanburg- 
Greenville area are more critical 
now than at the time the controlled . 
market was established.” He said 
the danger lies in the possibility OS QO Q ~ 
of a price war which would ruin 
many dairy farmers. There also 
is the danger that this might spread 
throughout the state, rather than 
being confined to the Piedmont. 


has been protecting 





for over 60 years 


A court order, now under appeal 
to the State Supreme Court, has 
halted commission enforcement of 
retail price controls. Many retail 
outlets in the Piedmont area have 
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Study Price of Milk 








A new bill introduced in the New BACON WRAPPERS cneese 
York State legislature would create BAKERY PAN LINERS FISH 
a temporary state commission of BUTTER BOX LINERS © HBA 
four state senators, four assembly- one ee 
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commission would be given a CLEAN FOOD PAPER—For Delicate 
$35,000 appropriation. so oe 
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At 45th NDC Meeting: 


Nutritionists Criticize Diet 
Habits of All Age Groups 


HE AWARDING of grants-in- 
T aid of $52,700 for seven nu- 

trition research projects from 
the 1960 budget was announced 
during the 45th annual meeting of 
the National Dairy Council at Chi- 
cago. Six of the projects are already 
under way. The seventh study, a 
new one, will measure the effects 
of varying calcium intakes on cal- 
cium and strontium absorption, ex- 
cretion and retention in normal 
people and in people with oste- 
porosis (loss of bone density), sco- 
liosis (lateral curvature of the spinal 
column) and other possible meta- 
bolic bone diseases. 


Of the six renewal projects, five 
are concerned with seeking answers 
to the diet-heart disease riddle and 
one is a study of infant require- 
ments for essential amino acids and 
includes study of the part milk 
plays in meeting this requirement. 


A number of significant addresses 
were made during the three-day 
meeting. 


Four Dividends 


Milton Hult, president of the 
National Dairy Council traced the 
history of NDC since its inception 
and pointed out four “dividends” 
to members of the organization. 
They were: Reason-Why Research, 
Priceless Sales Support; Nation- 
wide Penetrating Promotion; and 
Industry-wide Cooperative Team- 
work. 


S. E. Crofts, vice president, 
Batavia Body Company, Batavia, 
Illinois, told the assemblage that 
the dairy industry has hundreds of 
millions of dollars invested in plant 
and sales equipment to serve the 
dairy trade. To keep this invest- 
ment active and profitable a sound 
market for milk and its products 
is needed. Such a market cannot 
be maintained or expanded without 
a sound program of basic research 
and education. The work of the 
NDC helps to establish such a pro- 


gram. Were it not for the funda- 
mental facts established by the 
NDC nutrition research, advertising 
claims would be questionable guess- 
work. Were it not for the accep- 
tance of these facts by professional 
organizations and educational insti- 
tutions, there not be the 
public acceptance of the product 
that there is. 


would 


Calcium Needs 


Dr. Margaret A. Ohlson, director 
of the Department of Nutrition, 
State University of lowa, informed 
the 500 dairy industry leaders and 
nutritionists, “Too much of today’s 
nutrition advice neglects the mini- 
mum requirements of calcium and 
other minerals needed in a _ basic 
diet.” She said that teen-age boys 
and girls consume less than the 
recommended allowances of cal- 
cium, as suggested by the Food 
and Nutrition Board of the Na- 
tional Research Council. This is a 
result of present emphasis on “cal- 
orie counting” and vitamin intake. 
Adult women also consume con- 
siderably less calcium than the 
recommended allowances. 


Dr. Evelyn M. Jones, Associate 
Professor of Foods and Nutrition, 
Michigan State University, declared 
that despite the abundance of food 
and the availability of nutrition 
education in primary and second- 
ary schools, teen-age girls comprise 
the most poorly fed group in the 
population. She said, “The adoles- 
cent is obdurate to attempts of 
parents and teachers to alter his 
food habits. The free choice of 
food and drink appears to be an 
area of independence which he 
uses to express his approaching 
adulthood. Effective nutrition edu- 
cation must make the 
aware of his needs.” 


Dr. May S. Reynolds, Professor 
of Foods and Nutrition, University 
of Wisconsin, said that men and 
women can and should improve 


teen-ager 
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their eating habits as they approach 
middle years. Problems of over- 
weight and generally unbalanced 
diets are common in all sections of STORAGE and. TRANSPORT 
the country and among all seg- 

ments of the population. The prob- EQUIPMENT 

lem becomes more acute as people 
grow older, Dr. Reynolds said, but 
increased age does not bring with 
it wiser eating habits. 
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evidence of poor eating habits, said 
Dr. Reynolds, citing a recent study 
showing 45 per cent of all women 
to be more than 10 per cent over- 
weight and 20 to 25 per cent more 
than 20 per cent overweight. 


Dr. Berwyn F. Mattison, execu- 
tive secretary of the American Pub- 
lic Health Association, Inc., urged 
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dustry leaders. He told the meeting, 
“Our interests have been and con- , 
tinue to be inextricably intertwined: 
the dairy industry for the produc- 
tion and profitable sale of more 
healthful dairy products to more 
people; public health officials for 
the utilization of these dairy prod- 
ucts by a maximum number of 
people in such a fashion that they 
will get optimal nutritional value 
without any accompanying health 
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Zoe Anderson Resigns NDC 
Post to Take University Job 


R. ZOE E. ANDERSON, 
[) who joined National Dairy 
Council 10 years ago as 
director of nutrition research, has 
resigned that position to become 
head of the Home Economics De- 
partment of Wayne State Univer- 
sity, Detroit, Michigan. 
Dr. Anderson will leave NDC 


May 1. She will assume her duties 
at Wayne June 1. 

In a letter to the NDC Board of 
Directors and to affiliated Dairy 
Council units announcing accep- 
tance of the resignation, Milton 
Hult, NDC president, commented: 


“Tt is with regret that I announce 
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the acceptance of the resignation 
of Dr. Zoe E. Anderson as director 
of nutrition research for the Na- 
tional Dairy Council. During her 
ten years with our organization she 
has made a significant contribution 
to the nutrition research program 
of the National Dairy Council. Her 
interest and zeal have helped to 
acquaint the dairy industry with 
the importance of nutrition research 
and its essential function in the 
total Dairy Council program. She 
also has helped immeasurably in 
interpreting research on dairy foods 
through the various media and 
many channels by which National 
Dairy Council reaches the profes- 
sional and educational health lead- 
ers of the nation and the public. 


“Dr. Anderson originally joined 
NDC as an associate of Dr. Ethel 
Austin Martin who at that time was 
director of nutrition research and 
is now consultant to NDC. In re- 
cent years, the NDC nutrition 





Zoe E. Anderson 


research program has been further 
strengthened through the addition 
of Dr. Gaylord P. Whitlock, di- 
rector of health education, and 
Dr. Edith Rasmussen, director of 
library services. 

“The NDC nutrition research 
program, designated by the NDC 
board of directors as one of the 
three cornerstones of the NDC pro- 
gram, will continue to grow and 
to serve as a basic tool for health 
education and public relations, the 
two other major NDC program 
areas of responsibility. We _ will 
hope soon to announce a competent 
successor to direct nutrition re- 
search activities.” 
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A. C. Fisher Heads New York 
Sealtest Food Operations 


LBERT C. FISHER has been 
A appointed a vice president 

of the Sealtest Foods Divi- 
sion of National Dairy Products 
Corporation, it was announced by 
P. P. Miller, president of Sealtest 
Foods. 


Mr. Fisher was also appointed 
general manager of the Sealtest 
Foods Metropolitan Division, serv- 
ing the entire Greater New York 
area with Sealtest milk and other 
dairy products. In this position he 
succeeds C. R. Roberts, also a Seal- 
test Foods vice president, who has 
been given added responsibilities 
and who has moved into the Seal- 
test Foods general office. 

Started in Cleveland 





Albert C. Fisher 


Wharton 
School of Finance and Commerce 
of the University of Pennsylvania. 


graduation from the 


erations from 1944 to 1951. He 
then moved into the Sealtest North- 
eastern Division office in Schenec- 
tady where he was general manager 
of milk operations until 1958. He 
came to New York City in October 
1958 as general manager of pro- 
duction of the Metropolitan Divi- 
sion. 


A native of Rutland, Vermont, 
Mr. Fisher has been active in New 
York and New England business 
and industry organizations. He is 
president of the Dairy Products 
Improvement Institute and a di- 
rector of the Trust 
Company. 


Schenectady 


Pioneered Bulk Tank Use 


Mr. Fisher was one of the first 
dairy executives in this country to 
perceive the advantages of the bulk 
tank. In 1948 he initiated and 
promoted use of the bulk tank by 
producers selling their milk to 








Mr. Fisher began his career with In 1940 he 
National Dairy Products Corp. 30 Schenectady, 
years ago as an accountant at 
Cleveland, Ohio, following his 


was transferred to 
N. Y., and a 
later to Hartford, Conn., 
manager of the Hartford milk op- 


Bryant and Chapman, the name by 
which the Hartford, 
National Dairy unit was known at 
that time. 


year Connecticut, 


serving as 
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sanitizers as liquids, powders or tablets. 


EFFECTIVE. lodine sanitizers are effective 
in low concentrations ... economical, too. 
They can help you supply better milk. 


EASY TO TEST. The well-known iodine color 
is an indication of solution strength. When 
the color of an iodine sanitizing solution 
begins to disappear, that is a signal to re- 
plenish or replace the solution. Test kits are 
available. 

Write us for further information and names of mat.ufac- 


turers offering iodine sanitizers in your area. No obliga- 
tion, of course. 


CHILEAN IODINE 
EDUCATIONAL BUREAU, 
INC. 


Room 2153, 120 Broadway, New York 5, N. Y. 
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NAMES IN THE NEWS 


George D. Pickett and Joseph R. Breisch have been 
appointed assistant sales managers for all grades and 
granulations of lactose, pure milk sugar, manufactured 
by the Western Condensing Company, Division of 
Foremost Dairies. Mr. Pickett is responsible for sales 
in the western half and Mr. Breisch for sales in the 
eastern half of the United States. 














Geo. Pickett 


J. R. Breisch 


T. W. Biggs 


Thomas W. Biggs has been appointed assistant 
vice president of the Borden Company in charge of 
coordinating research products, continuing the liaison 
function in which he has been engaged since 1957 
with divisional research officials and the company’s 
executive research committee. 


L. A. Atkinson has been appointed general man- 
ager of the Fraser Valley Milk Producers Association, 
Vancouver, B. C., following 36 years of service with 
the association. He rises to the top position from 
that of assistant general manager, succeeding the 
recently retired A. H. Mercer. 


Robert H. North, executive secretary of the Inter- 
national Association of Ice Cream Manufacturers has 
been elected treasurer of the American Society of 
Association Executives. 


At Dairypak-Butler, Inc., Walter O. Faber has 
moved up to executive vice president in charge of 
operations; John C. Good, to vice president mid- 
western division manager; and Robert F. Marion, 
to vice president, southeastern division manager. 





R. F. Marion 


John C. Good Walter Faber 


Richard F. Teegen, for the past four years tech 
nical service representative in the Denver and Kansas 
City areas, has been appointed national accounts and 
advertising representative by Bonewitz Chemicals, 
Inc. In another Bonewitz personnel change, William 
G. Walters, 10-year veteran with the firm, has been 
named regional sales manager of the Western Division. 


The Illinois Creamery Company, expanding its 
sales into Ohio, has named Roger T. Kenney, a 
seasoned campaigner, as sales representative in the 
area. 


K. C. Slowman has been transferred from the 
3uffalo, N. Y., Buflovak Division, Blaw-Knox Com- 
pany, to the division’s Chicago office as sales engineer. 
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C. L. Van Schaick 


Wm. F. May Fred Harter 


William F. May and Clarence L. Van Schaick, 
vice presidents of the American Can Company, have 
been elected members of the company’s board of 
directors. Mr. May is in charge of the over-all opera- 
tions of the Canco Division and Mr. Van Schaick 
heads the Dixie Cup Division. 


Fred S. Harter has been appointed a director of 
United Dairy, Mason City, lowa. Mr. Harter is chair- 
man of the board of Reiter & Harter, Inc., of Akron 
Ohio. 


Charles T. Davis is the new general sales manager 
of the Haverly Equipment Division of John Wood 
Company, coming to his new position after service 
as sales manager of bulk milk coolers for Craft 
Manufacturing Company. 





Cc. T. Davis 


John Vaughan D. W. White 


John Vaughan, who joined Ex-Cell-O in 1955, 
has been promoted to manager, Pure-Pak supply 
sales. 


Donald W. White has been elected president of 
White Bros. Milk Company, Quincy, Mass., after 
seven years in various executive capacities with the 
company. 


According to an announcement from Bowey’s 
Inc. L. N. Johnson now heads the west coast 
operation; Layton M. Dodson has been appointed 
eastern sales representative; Paul G. Butz has been 
appointed sales promotion manager of the central 
division; and Bill Hickman has been appointed dis 
trict manager in the Midwest. 





W. H. Mackall H. L. Franklin 


L. N. Johnson 


Harold L. Franklin has joined the marketing staff 
of Penn Dairies, Inc., Lancaster, Penna., as director 
of market research. He was formerly director of 
market research for Seabrook Farms, Seabrook, N. J. 
Penn Dairies also has appointed William H. Mackall 
as advertising and promotion manager. 
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IT’S COLDMASTER... 


FOR TROUBLE-FREE, WORRY-FREE 
DELIVERY TRUCK REFRIGERATION 


@ This claim may seem extravagant, but here’s an all-electric 
refrigeration unit that keeps its promise. Users’ reports high- 
light top-rate cooling capacity, trouble-free operation and low 
maintenance as the features they like best. 


Introducing the NEW UNITROL UNIT 

Now Coldmaster eliminates costly trouble-shooting and expen- 
sive professional service with its new UNITROL, a single- 
package system control that plugs into the power plant. 
Positively assures the most reliable refrigeration ever. 





Write for: 
COLDMASTER Catalog 








OLDMASTER 


fae Division of 
DELIVERY TRUCK REFRIGERATION 


Construction Machinery Co. 
Waterloo, l!owa 
Write No. 131b on Reader Service Card 

















with the NEW 
*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 








13 STOCK SIZES 
FOR 
GLASS & PAPER MILK CONTAINERS 












































Sue No. Packed | Shipping Wi 
—_ to Carton | Per Carton 
4S |4 Sq. Qt. Gloss Bottles 10 7 Ibs. 
6S |6 Sq. Qt. Gloss Bottles 4 6 Ibs 
8s 8 Sq. Qt. Glass Bottles - 7% Ibs 
aR 4 Rd. Qt. Glass Bottles 10 8 Ibs 
LIGHT WEIGHT 2-Y_ SR| 2 Sq. or Rd. 2 Gal. Glass Bottles 10 7 Ibs 
STURDY 4-Y_ SR| 4 Sq. or Rd. 2 Gal. Glass Bottles 6 7% Ibs. 
ALL WELDED 2-Y% O} 2 Oblong ¥, Gal. Glass Bottles 10 7 Ibs 
CONVENIENT . 
HANDY 4-% 0 | 4 Oblong , Gal. Glass Bottles 7 7% Ibs. 
EASY TO CARRY 4p 4 Sq. Qt. Paper Cartons 15 8%, Ibs 
RUST PROOF 6P |6 Sq. Qt. Paper Cartons 10 8, Ibs 
(SPECIAL BRIGHT ALUMINUM 8P 8 Sq. Qt. Poper Cartons 8 2% ho 
COATED FINISH) 
ATTRACTIVE 2-% p| 2 Sq. V2 Gal. Paper Cartons 15 8%, Ibs 
4-Y% p | 4 Sq. 2 Gal. Paper Cartons 8 7 Ibs 
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high potency, high speed germicide 


SANITIZES BEST/ 


Use Rocca , the first “‘quat’’ 
and first in quality and per- 
formance, in every step of milk 
production and you effectively 
control bacteria, slime, fungus 
and algae. Highly effective 
against both thermoduric and 
thermophilic organisms, 
Rocca, in recommended di- 
lutions, is virtually odorless, 
tasteless, will not injure or cor- 
rode metal or rubber equip- 
ment, cans, tanks, pipes, etc. 


The choice of the milk in- 
dustry for more than 25 years, 
Rocca. is a powerful germi- 
cide that effectively, quickly 
and economically sanitizes 
walls, floors, holding tanks, 
tank trucks, utensils, machin- 
ery, operator’s hands, cows’ 
teats, flanks and udders, etc. 
... yes, you can use it for every 
sanitizing need! 
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In impartial testing of sever- 
al types of germicides, ROCCAL 
achieved lowest bacterial 
count, reducing the number 
from 912,916 to 143 as an aver- 
age in 96 milk cans analyzed. 
Don’t risk losses through im- 
proper sanitization. Use 
Roccat for the best sanitizing 
job every time. 


ROCCAL HAS A HARD WATER 
TOLERANCE LEVEL OF 550 ppm 
WITHOUT SEQUESTRANTS 
when tested by Official Method 


_ ~ 


(4, ROCA Feo Test yur” 
aa CK, practical, Accurate 


or indicating ade 

3 vate 

~" Concentrations of ROCCAL 
~~ __ Solutions, - 


“ 


Send for full data and prices on ROCCAL, 
FREE SAMPLE ON REQUEST! 


Extoruin Chemical. 


Subsidiary of Sterling Drug Inc 


1450 Broadway, New York 18, N.Y. 





Carl Maass has been appointed sales promotion 
manager of Centrico, Inc., Englewood, N. J., distrib- 
utors of Westfalia Centrifugal Separators. Mr. Maass 
has been connected with the company in marketing 
and advertising capacities since 1952, when he joined 
the firm. 





Carl Maass H. Van Valkenburgh OD. T. Fitzmaurice 


Howard Van Valkenburgh, appointed product 
manager for portable pipelines by the Solar Perma- 
nent Company, will direct sales activities nationally 
for the product. 


Dennis T. Fitzmaurice has been appointed vice 
president, research and development, of the Cherry- 
Burrell Corporation. 


John R. Kiessling has been appointed treasurer, 
controller and a member of the board of directors 
of the Frick Company. 


DuPre Sitton has been appointed sales repre- 
sentative of the La Crosse Cooler Company in south- 
eastern United States. His territory will include 
Florida, Georgia, South Carolina, Virginia and Wash- 
ington, D. C. 


John I. Kessler will represent Sealright Company, 
Inc., in the sale of dairy and ice cream packaging 
for the composite Detroit-Toledo area. 


Robert Sundin has joined the Kari-Kool truck 
tank division of Dairy Equipment Company as sales 
representative. He holds a BS degree in dairy in- 
dustry from the University of Wisconsin and has 
had experience with other companies in the same line. 





Robert Sundin 


J. |. Kessler L. P. Bickenback 


Lee P. Bickenback, sales engineer for the Mojon- 
nier Bros. Co. has moved from the company’s Oak- 
land, California, sales office to the Pasadena office, 
where he will serve the Los Angeles area. 


Donald R. Olson, national sales manager, Krim- 
Ko Corporation, has been elected vice president in 
charge of sales. 


Jerome L. Kohn, sales representative for the 
C. E. Erickson Company, Inc., has been promoted 
to national sales manager of the Milk Case Division 
with headquarters at Detroit, Michigan. 


George G. Stier has been elected president of the 
Nopco Chemical Company, a promotion from vice 
president in charge of Nopco’s Plastics Division at 
North Arlington, N. J. He succeeds Ralph Wechsler, 
who was elected chairman of the board of directors. 
Thomas A. Printon, the former chairman, will con- 
tinue as director and member of the executive 
committee. 
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WILL FARMER-OWNED PROCESSING FACILITIES 
HURT THE INDUSTRY? 


(Continued from Page 48) 


a business the opportunity to sell it, especially when 
they can prove that it is impossible or impractical 


for them to continue its operation. 


There are two major reasons why I feel that 
it is essential for dairy farmers, through their coop- 
eratives, to own and so control a fair portion of 
the national processing and distribution facilities for 
their product. 

First: We now see in some agricultural fields 
the processors and/or distributors gaining control 
of the farm production of the commodity they 
handle through financial participation in its produc- 
tion. Should the control of dairy processing and 
distribution become concentrated in the hands of 
a few corporations, I anticipate they would in time 
gain control of dairy production. 


I am convinced that would be very undesirable, 
both for dairymen and for our country. 


Second: If dairymen are to have a justifiable 
independence in their relations with the large dairy 
corporations, they must own a part of our nation’s 


processing and distribution facilities. 


From the experience of the Dairymen’s League 
I know that the above-mentioned objective can be 
attained with the cooperatives and dairy corpora- 
tions becoming friendly competitors rather than 


bitter enemies. 


I very much doubt that farmer cooperatives 
can, over a period of years, effectively compete with 
the nationwide dairy corporations if they continue 


to operate as many individual local organizations. 


We need operating cooperatives in many mar- 
kets where there now are none and in addition we 
need consolidations, affiliations or federations of op- 
erating dairy cooperatives so that through a central 
control they 


product and be able to obtain the advantages of 


can produce a uniform quality of 


a nationwide brand name. 


The putting together and managing of such a 
group or groups of cooperatives will require a very 
high degree of organizational, managerial and public 


relations skills as well as financing acumen. 


From a dairy farmer’s viewpoint, I believe the 
objectives are of equal importance in fluid milk and 
manufactured dairy products. 


The Dairymen’s League is not only an operating 
cooperative, also bargains with corporate oper- 
ators for the sale of the milk produced by about 
half its members, many of them operators that the 


League is in competition with on the street in the 
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Plunger Packing 


for Homogenizers and Viscolizers 
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Top grain leather and neoprene Plunger 
Packings . . . V type, U type and Hat type for 
all popular makes of Homogenizers and Vis- 
colizers. Finest quality packings at reasonable 
prices. Ask your Dairy Jobber for E-MAC pack- 
ings or write direct for samples and prices giving 


size and style. Jobber inquiries invited. 


Mae DAIRY BRUSH CO., INC. 
- READING © PENNSYLVANIA 
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A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 
FORMULATED FROM USP. LIQUID PETROLATUM 

AND omen APPROVED INGREDIENTS 
( Laboratory Condraiied) 






SANITARY * NON-TOXIC 
ODORLESS + TASTELESS 


PHARMACEUTICALLY ACCEPTABLE 


PRODUCT AND PROCESS 

PATENTED 

US. Per Mes 2.427.938 
2.628.187 — 2.628.205 
2.775.360) — 2.065.400 


CONTAINS NO ANIMAL OR VEGETABLE FATS 
= ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 
Aire Forecen Petenn 


Labi fi 


should be used to lubricate 


CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS 





Haynes Labi film Sanitary Spray 


Lubricant is entirely new and dif- 
™ Separator Bowl Threads ferent. Designed especially for 
™ Pure-Pak Slides & Pistons applications where a heavy duty 
™ Pump & Freezer Rotary Seals sanitary lubricant is required. 
™ Homogenizer Pistons a 7 - 
™ Sanitary Plug Valves Labi film is a high polymer lu- 
™ Valves, Pistons & Slides of Ice bricant and contains no soap, 
Cream, Cottage Cheese, Sour metals, solid petrolatum, silicones 
Cream and Paper Bottle Fillers, nor toxic additives. 
Stainless Steel Threads and 
Mating S. S. Surfaces 
= and for all other Sanitary 
Machine Parts which are 
cleaned daily. 


Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6— 16 OZ CANS PER CARTON 
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sale of processed milk. The continuing success of 
this relationship is due to fair and reasonable busi- 


ness policies on the part of the association. 





In the extending of cooperative processing and 
distribution of fluid milk and dairy products or the 


combining of operating cooperatives into larger units 





I am certain, as I said earlier, that any misguided 


BOIL IT! MASH IT! attempts to take over corporate business or to press 
— eee ee ee ee ——— a Se oe - 
unreasonable demands upon it will meet with failure. 
BANG IT! SOAK IT! 





CLEANABILITY OF STAINLESS STEEL 
(Continued from Page 116) 
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3 (polished with 80-100 grit belt), 4 (120-125 grit), 
and 7 (325 grit plus buffing) cleaned equally well. 






The direct surface agar plate test whereby a “plate” 
is made by pouring agar onto the cleaned surface 
was found to be ideal and more accurate than the 
swab test or pressing a sterile agar slab against the 
steel surface to pick up remaining bacteria. Tests 
were made (1) after rinsing the milk contaminated 
surface, (2) after rinsing and washing and (3) after 
rinsing, washing and chlorinating. Using an efficiency 
standard of 50 colonies per 4 sq. in. of area results 
with (1) averaged about 15 per cent, (2) 91—100 


per cent and (3) 99 per cent. 
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This work settles the argument of the relation 
of stainless steel finish to cleanability. See article 
for details of the test. 


O. W. Kaufmann, T. |. Hedrick, |. J. Pflug, C. G. Pheil and 
R. A. Keppeler: Relative Cleanability of Various Stainless 
Steel Finishes After Soiling with Inoculated Milk Solids. 
Journal of Dairy Science, January 1960. 


TRANSFERS OF MILK PRODUCERS 


(Continued from Page 72) 


York pool plant. Most of the others reported either 
that their farm had not shipped milk or had shipped 





but the exact market was not known to the new 
operator. 


LASTS! 


Take the toughest torture tests 
a’goin’ and watch the Oxco super- 
sanitary Super Gong just shake them 
off! Super Gong is built to last... 

saves you up to $30 or more a year in 
replacement costs. Bristles are rugged 

Du Pont Tynex nylon... block, 

high impact, rigid polyethylene... 
construction, unsurpassed Oxco quality. 
It means that Super Gong holds up 

under every use, every abuse, gives fast 
efficient action, and saves you dollars! 


Postcard questionnaires were sent also to former 
shippers at these New York pool plants, reported 
by the operators as having quit because they sold 
their farm or herd or for reasons unknown. Only 15 
per cent of the 280 respondents reported having 
changed to another market, two-thirds of these to 
another New York pool plant (Table 5). 


One purpose of this inquiry was to determine 
the approximate extent to which new shippers at 
New York pool plants changed from plants either 


shipping to the Philadelphia market or distributing 
Order Oxco’s Super Gong 
now from your Dairy Sup- 
ply or Hardware Jobber 


milk in local markets. A surprisingly small number 





came from these markets. Of 2,511 new shippers 
OX FIBRE BRUSH COMPANY, INC, reported by operators of 66 plants, only four were 
Lolablshed /e : 


FREDERICK : SF = maARYLAND 
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Table 5: New status of 280 former shippers re- 
ported by plant operators as having 
sold farms or herds. 





Per cent of 


Status shippers 





Moved from their farm 47 
Stayed on farms, discontinued 

milk production: 

Quit farming 20 

Continued farming 18 

Total 38 

Changed to another market: 

To a New York pool plant... 10 

To a local market 2 

To a Philadelphia pool plant 1 

To a manufacturing plant 2 


Total changed markets 15 


Total 100 





designated specifically as coming from Philadelphia 
order plants. A larger number, 161, were recorded 


as having shifted from secondary markets. 


Only two and one-half per cent of the respond- 
ents to the mailed questionnaire had previously 
shipped milk to the Philadelphia market and only 


eight per cent had sold to a local market outlet. 


Assuming the respondents to the postcard ques- 
tionnaire were representative of all producers sam- 
pled, it is possible to state the origin of the 2,511 
shippers added at the 66 New York pool plants in 
Pennsylvania. Out of each one hundred: 

59 were formerly associated with New York pool 
plants or manufacturing plants of New York 


pool plant operators 
7 formerly shipped to manufacturing plants 


14 had transferred from local markets 


i) 


had transferred from Philadelphia pool plants 
4 transferred from other receiving stations 


6 had been milk producers but market was 


not known 


8 were operating farms that had not been 


shipping milk 


A majority of the added shippers at New York 
pool plants were not transfers from any other mar- 
ket but were shippers who had delivered to another 
New York pool plant or who had taken over the 
operation of a farm that had shipped to a New York 
pool plant. Only 14 per cent were identified as 
transfers from local markets and only two per cent 


as transfers from Philadelphia supply plants. 


As is the case in many markets, more shippers 
were lost than added. A number of the former 
shippers had changed their deliveries to another 
New York pool plant, a few had changed to other 


markets but a majority had sold their farms or herds. 


March, 1960 


Get this FREE Bulletin 






( Steam Injection 
INSTANTANEOUS 


Shows how Pick Hot 
Water Heaters quickly 
and effectively solve 
hot water problems 
of many industries. 


HEATERS 


MOST ACCURATE, 
FASTEST, SAVES FUEL 


8 SIZES — 500 to 50,000 
GALS. PER HOUR 

Easily installed in steam and 
water lines. Usually attached 


to wall . . . no floor space re- 
quired . . . no storage tanks 
necessary. 


Volume adjustable from 5 % 
to full rated capacity. Water 
temperature accurately con- 
trolled at any setting, with 20- 
second reaction to desired up- 
and-down changes. Operates 
on high or low-pressure steam. 





Write today to Dept. E 
PICK MANUFACTURING CO., West Bend, Wis. 
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HAYNES SNAP | I'TE GASKETS 


MOLDED TO 
PRECISION STANDARDS 


QR 












“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


D 


|e, 
DURABLE 


GLOSSY SURFACE 


>» LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TITE Adaantages 


Tight joints, no leaks, no shrinkage 





Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 


Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 
Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2", 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 
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New Multi-Stop 
Delivery Trucks 


THE WHITE Motor Company’s 
new multi-stop delivery trucks, the 
White PDQ (Pickup and Deliver 
Quickly) series, were shown in New 
York City Feb. 26 to more than 
200 sales representatives of the 
White Truck Division’s North At- 
lantic Region. The heavy-duty truck 
firm’s entry into the multi-stop de- 
livery truck market includes a series 
of five PDQ models in the 5,000 to 
7,000 pound gross vehicle weight 
class, with five more models up to 
16,000 pounds GVW to be added 
later this year. 


_ The multi-stop delivery trucks of- 
fer fiberglass roof with translucent 





skylight, unitized body construction, 
and removable power dolly as stand- 
ard features, with fiberglass side 
panels as available option. The 
trucks have Willys Jeep 4-cylinder, 
70-h.p. engine as standard with 
111-h.p., 6-cylinder engine optional. 

The PDQ’s removable power 
dolly includes front axle and wheels, 
springs, shackle brackets, engine, 
transmission, and clutch, and can 
be removed and replaced with a 
spare power dolly in less than three 
hours for major engine repairs and 
overhauls. Translucent skylight pro- 
vides diffused natural daylight in the 
truck load space of the PDQ. 

White launched a _ nationwide 
dealer expansion program as part 
of its introduction of the new 
PDQ’s. 
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Test for Antibiotics 
In Milk 


DAIRY PRODUCT manufac- 
turers have been warned by the 
Food and Drug Administration that 
a zero tolerance for antibiotics in 


136 


milk and milk products is now in 
effect. Marschall Dairy Laboratory 
has introduced a test which deter- 
mines whether or not milk contains 
any antibiotic and other lactic acid 
inhibitory substances. 

The Marschall TTC Test was 
developed by Neal and Calbert, De- 
partment of Dairy and Food Indus- 
tries, University of Wisconsin. The 
method takes two and _ one-half 
hours and depends on the develop- 
ment of a red color by actively 
growing lactic or thermophilus cul- 
tures in the sample of milk in the 
presence of 2, 3, 5-triphenyl tetra- 
zolium chloride (TTC). 
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Identification Signs for 
Ice Cream Cases 


NEW identification signs for ice 
cream display cases have been de- 
veloped by Bally Case and Cooler, 
Inc. The two-sided signs are 10” x 
15” in size and are made of por- 
celain enamel. The individual ice 
cream company’s brand name or 
trade mark is reproduced in faithful 
color. 


The sign is made for attachment 
to new models of Bally Angle 
Freezers and their open style Low 
Temp display cases. It is placed at 
eye level, held up by a bright alum- 








inum post, and it can be positioned 
at either the right or left end of the 
case and faced either forward or 
sidewise, as is best suited for the 
traffic pattern in the store. 
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Lids Feature “Food In 
Action” Illustrations 

TWO TYPES of lids for use in 
the packaging of dairy products, 
and other high-moisture foods have 
been introduced by the Dixie Cup 
Division of American Can Company. 
One set of lids is metal, available 
only on a “special print” basis. 
They are designed to promoie sale 
of cottage cheese and sour cream 
by full-color “food in action” illus 
trations. Available in three sizes 
for 8, 12, 16 and 32-ounce heavy 
duty cups, the lids illustrate the 
product in use, thus stimulating 
shopper response to displays in 
dairy cabinets. The bright lid pic 





tures, for instance, show cottage 
cheese used in a fruit salad and a 
vegetable salad, while the sou 
cream lids show dips that can be 
made with that product. 


The other new lids are opaque and 
translucent covers made of high 
impact polystyrene. Both the opaque 
and translucent lids provide light 
filtration. 
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New Calibrating Device 
On Load Cell Scales 
A NEW device designed to pro 


vide a convenient and time-saving 
method for checking the calibration 
of Toledo Electronic Load Cell 
Scales is announced by Toledo 
Scale, Division of Toledo Scale Cor 
poration. This new device allows 
the scale operator to quickly and 
easily verify the indicating accuracy 





of a load cell scale without the use 
of test weights. 

The calibrating device is incor- 
porated into all new Toledo Elec 
tronic Load Cell Scales during man- 
ufacture. At initial installation tests, 
it is set and locked at a voltage 
equal to full dial capacity. There 
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after, to determine if the scale is 
indicating accurately, it is only nec- 
essary for the operator to turn a 
test switch on the scale to the “cali- 
brate” position. If the scale is cor- 
rectly calibrated, it will indicate full 
dial. 
Write No. 137a on Reader Service Card 


Cottage Cheese 
Sales Program 
A THREE-WAY coordinated 


program to the industry to boost 
sales of cottage cheese in April, 
involving ingredients, cartons and 
merchandising is being offered by 
G. P. Gundlach & Co. Themes of 
the cottage cheese sales drive by 
Gundlach will be “Sell on the 
Trucks,” “Sell at the Door” and 
“Sell in the Store.” Full color ads, 
vehicle cards, billboards, posters, 
streamers and “buy-impulse” news- 
paper, radio and television copy 
will stress the cottage cheese appeal. 
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Compact Bulk 
Milk Cooler 


The introduction of a low cost 
bulk milk cooler, the Compact 300, 
has been announced by Mojonnier 
3ros. Co. Designed especially for 
the dairyman with the smaller herd, 
this new direct expansion § type 
cooler has a capacity of 300 gallons. 
All stainless steel, it features posi 
tive cover latching and hinge design. 


quick constant cooling, automatic 
cleaning with Spray-O-Matic and a 
fully insulated flat deck. The deck 
is said to provide the rigidity and 
strength important to permanent 
calibration accuracy and to assure a 
reliable sealing surface around man- 
hole covers and agitators. 


A tight positive cover sealing is 





be 


assured. Thin non-slip rubber gas 
kets fit snugly around the raised 
flanges of the manholes. Covers are 
anchored securely against these gas- 
kets with Mojonnier’s latching 
mechanism designed to achieve a 
positive seal with or without vacu- 
um. Cover hinges permit instant 
access to the cooler. When covers 
are lifted, the hinges hold them con 
veniently in an upright position. 


Spray-O- Matic, Mojonnier’s auto 


matic cleaning device, is an optional 
feature. If desired, it can be in 
stalled with the tank or added later. 
The cooler is equally suitable for 
manual cleaning: the smooth highly 
polished interior surfaces and the 
carefully engineered tank pitch pro- 
vide quick efficient draining. 

The tank can be used with a pipe- 
line, a dumping system or for 
pour-in. 
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Premium Offered to 
Dairy Filter Customers 


4 NEW promotion by the Filter 
Products Division of Johnson & 
Johnson emphasizes cleanliness by 
featuring two products manufac 
tured by the company for this 
purpose. Customers of the com 
pany’s dairy filters — either Rapid 
Flo, Flocron or Vaculine — can ob 
tain two Tek Denta-Static tooth 
brushes, a product of Tek-Hughes, 
an affiliated Johnson & Johnson 
company, for one coupon and 25 
cents—a 98 cents value. Each 
three boxes of filters, packaged as 
a unit, contains a coupon redeemable 
at the Filter Products Division 
manufacturing center in Chicago 


The promotion, which started 
February 15 through all outlets 
carrying the company’s filtering 
media lines, will run for two months 
There is no limit to the number of 
coupons an individual can redeem 
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a Lam You Can’t Duplicate .. . 


because NO OTHER Manufacturer Can Give You 
This Super-Rigid Construction --IT’S PATENTED! 


. ae Lt i 





No. 118 MP-DTR Double Top Ring Case 
Pat. No. 2,856,093 and Pat. Applied For 


REGULAR or AUTOMATION USE 


Both the Barker No. 118 MP-DTR and the 
No. 611-118 are designed for use with case 
fillers and stackers as well as regular use. 
The No. 118 MP-DTR is the strongest “stay- 
square” case ever designed. Special “sleeve- 
type” compartments in the No. 611-118 re- 
duce bottle breakage and maintain square 
corner pockets for trouble-free jug insertion. 


BARKER 


DOUBLE TOP RING CASE 
with 
‘“*2 in 1”’ Sheet Metal Corners 


You'll never find this Barker No. 118-MP-DTR 
without its CORNERS. If you could visit plants 
using it exclusively - - you would be amazed 
to find - - NO SCRAP PILE of cases with loose 
or missing corners. And you wouldn’t find cases 
with kinked or bent top frames, or top ends of 
vertical wires dangerously bent inwardly. This 
No. 118 MP-DTR is built for from 6 to 8 years 
or more of service - - and it costs you less per 
year than any other case you can buy - - re- 
gardless of price. Here is sharp economy that 
no farsighted buyer can afford to overlook. 





No. 611-118 Six Oblong '2 Gallons 
Stacks with 9 % Gal. Paper Cases 


“NuUNESTyle” BOTTOM STACKING WITH 
“STRAIGHT DOWN” BOTTLE INSERTION 








BARKER BARKER EQUIPMENT COMPANY 


Better Engineering Better Cases 360 SEVENTH STREET KEOSAUQUA, IOWA 
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New Flavor Offered 
For Dairy Routes 
THE EZE-Orange Company, 
Inc., has announced the addition of 
a new fruit flavor to their line of 
dairy fruit drink flavors — EZE 
Black Cherry Drink. According to 
the manufacturer, Black Cherry 
Drink is something entirely new 
and different in the dairy drink 
field —it is eye appealing, delicious 
and economical. Children particu- 
larly will welcome this colorful 
product. 
Write No. 138a on Reader Service Card 
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Three Stooges Rings 
Promote Chocolate Milk 

A TIE-IN program featuring 
Three Stooges action picture rings 
to promote chocolate milk with its 
dairy customers has been launched 
by Robert A. Johnston Company. 
The promotion is timely as_ the 





Three Stooges are currently fea- 
tured on TV on a nationwide basis. 
Johnston provides retail pass-out 
order slips offering a Three Stooges 
action picture ring free with every 
quart of chocolate milk or drink. 

Suggested copy for radio and TV 
announcements along with news- 
paper ad mats and dairy case display 
cards is also available. 

Write No. 138b on Reader Service Card 
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Light Weight Truck 

For Multi-Stop Service 
INTRODUCTION of Divco- 
Wayne Corporation’s new 34-ton 
payload Lite-Weight truck has 


been announced. The truck is avail- 
able with either aluminum or steel 
body, both with _ steel-enclosed 
safety cab surrounding the driver. 





It has been custom designed for all 
light and medium capacity multi- 
stop service. 

The all-steel body version, Model 
57, features replaceable “speed pan- 
els” for quick, inexpensive repair. 
The Model 58, with aluminum cargo 
body, offers 400 pounds more pay- 
load without sacrificing strength. 

The series has a 117%4-inch wheel- 
base and a gross vehicle weight of 
7,000 pounds. It features 400 cubic 
feet of cargo area. 

Write No. 138¢ on Reader Service Card 
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Special Butter Wrappers 
For June Dairy Month 

TO HELP the nation’s dairies 
sell more butter during June Dairy 
Month, the Paterson Parchment 


Paper Company of Bristol, Pa., has 
prepared a specially printed Patapar 
Vegetable Parchment wrapper for 
butter. Printed in three colors, red, 





pale blue and yellow, the wrappers 
are decorated with delicate flowers, 
symbolizing springtime. 


A feature of the wrappers is a 
recipe for “Tangy Chicken Almond 
Butter Spread.” The recipe employs 
one cup of butter. 

For customized wrappers, cream- 
eries may order the Patapar butter 
wrappers imprinted with the cream- 
ery name and address. The com- 
pany requests that orders for these 
wrappers be placed in time to allow 
shipment from Bristol no later than 
April 1. 
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Frozen Food 
Car Chest 


A CAR chest for frozen foods has 
been developed by Polyfoam Pack- 
ers Division of Glo-Brite Foam 
Plastic Products. The car chest, 
made of one piece of molded foam 





plastic, can fit into the trunk of a 
car. The two-inch thick polystyrene 
foam walls, bottom and lid of the 
car chests keep the frozen foods 
without refrigeration for as long 
as 36 hours while temperatures rise 
to as high as 90 degrees outside 
the car. 

The car chest can hold 75 pounds 
of frozen food in two cubic feet of 
space. Outside dimension are 20” x 
20” x 17” and inside dimensions 
ave 16” = 16” x 13”. 
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Tree Premium To Be 
Given with Chocolate 
A PREMIUM offer of nursery 


stock in connection with Dari- 
Rich Chocolate milk sales has 
been announced by Bowey’s, Inc 
While the program is essentially a 











THE NAME TO REMEMBER 
IN PICK-UP AND 
TRANSPORT TANKS 


NATION-WIDE SALES AND SERVICE 

















Dairy Equipment Division 
JACOB BRENNER CO., INC. 


Fond du Lac, Wisconsin 
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repeat of last year’s highly success- 
ful effort, there are many different 
aspects to the 1960 promotion. The 
offering of guaranteed finest quality 
trees, evergreens, shrubs and flowers 
has been extended to include many 
more varieties. A full color cus- 
tomer folder, illustrating and ex- 
plaining the complete run of nursery 
stock has been prepared. 


3owey’s sales force has _ been 
armed with promotion brochures 
that set forth every detail of the 
program. They will be calling on 
dairies in the near future to explain 
the program. 
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Ready Reference Folder 
For Dairy Supply Items 


A SUPPLIES file folder has re- 
cently been prepared by the Cherry 
3urrell Corporation and mailed to 
their customers in the dairy and ice 
cream industries. The folder will 
provide ready reference to supplies 
sold by Cherry-Burrell. 


The company is also preparing 
bulletins on each supply item. These 
bulletins fit the file folder, and will be 
mailed monthly to all who receive 
the folder. They will cover wash- 
ing; cleaning compounds; clean- 
up supplies; laboratory supplies; 
milk bottle caps; milk bottle cases; 
glass milk bottles; ice cream car- 
tons; filter supplies; paper ice cream 
cans (bulk); vitamin concentrates; 


orange — juices, ades, lubricants; 
chocolate syrup and powder; stain- 
less dairy-ware; ice cream supplies; 





clothing; paints; polyethylene bags; 
dispenser cans and supplies; dis- 
infectants, and other miscellaneous 
items. 


By filing each bulletin in this spe- 
cial folder, the customer will have 
a quick reference on most Cherry 
Burrell supply items. 
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Heavy-Duty Chassis 
Adaptable for Dairies 


PROVIDING a wider variety of 
applications for International multi 
stop trucks, the motor truck division 
of International Harvester Company 
has placed in production two new 
heavy-duty chassis with Metro 
walk-in cab and Metro front-end 
section. 


Designated model AMC-164 with 
walk-in cab and model AM-164 with 
front-end section only, the forward- 
control multi-stop units are both 
rated at 21,000 pounds gross vehicle 
weight. Both are sold without 
bodies which can be purchased and 
mounted locally. 


Specifications for both the AMC 
164 with walk-in cab and the AM- 
164 include: heavy-duty front and 
rear springs, auxiliary rear springs, 
8.25x20 10-ply front and rear tires, 
dual rear wheels, frame reinforce- 
ments, Black Diamond-264 six cylin 
der engine, 7,000-pound capacity 


Paacet 





front axle and 15,000-pound capac 
ity single reduction or two-speed 
rear axle. 

GVW’s of International's com 
plete line of multi-stop trucks with 
factory-installed Metro bodies range 
from 3,800 to 16,000 pounds. Models 
are offered with Metro, Metro-Mite, 
Metro-Lite and Metro Van bodies 
up to 16-feet seven-inches in length 
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LA CROSSE “SUPREME” 
MILK COOLERS BUILD NEW 
PROFITS FOR YOU! 








PLUS 
SERVICE 
FOR 
SCHOOL 
MILK 
PROGRAMS 


Add to your profits by featuring the La Crosse 
. a dry storage, elec- 
tric complete cooler with grey hammerloid 
enamel or stainless steel finish. Available 4’ and 
6’ lengths . . . capacity % pt. sq. 315 and 504. 


Write today ... for complete information 


“Supreme” Milk Cooler . . 

















LA CROSSE 
COOLER COMPANY 


LA CROSSE, WIS. 


EXPORT OFFICE: 60 E. 42nd ST., NEW YORK CITY, CABLE: EXPEDITE 


3001 LOSEY BLVD., SOUTH 


SURE-SEED 


Curent, wyatt 





CULTURE 



















SHUR-SEED 
CULTURE 


PYREX GLASS 
BAKELITE CAPS 


Low cost, sturdily-built, 
stainless steel inside and 
out. Fully insulated top, 
sides, and bottom. Stain- 
less false bottom; adjust- 





able overflow pipe. Avail- 
able in a 5 flask unit with 


wall bracket and a 9 flask 


unit with legs. A conven- 


ient, effective means 
FLASKS 


for 


preparing and incubating 
mother culture medium. 
Write for Details on the 
Klenzade Culture Program 
Cultured Products Division 


DE PRODUCTS, INC., BELOIT, WIS. 
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NEW LITERATURE 


FEED FLAVORS. Processing 
equipment for the removal of vola- 
tile feed flavors from milk and milk 
products is described in a new 
Creamery Package Mfg. Company 
bulletin. Vac-Heat Bulletin E-1225 
contains 8 pages, with specifications, 
detailed drawings and photographs, 
describing the equipment, what it 
can do for the dairy and how to 
use it. 

Write No. 140a on Reader Service Card 
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LO-TEMP PROCESS. Profit- 
able production of dry skim milk, 
dry whole milk, dry whey and other 
heat-sensitive products using the 
Mojonnier |.o-Temp Process is de- 
scribed in the new 10-page bulletin 
No. 372-18. Pushbutton, one-man 
operation; in-place cleaning; elim- 











ination of the water disposal prob- 
lem; and flexibility of power re- 
quirements — electric, natural gas or 
LP —are among the features illus- 
trated for the process. Complete 
process description is included, as 
well as a color-coded process flow 
chart and complete process speci- 
fications together with several case 
histories. 
Write No. 140b on Reader Service Card 


es 
LAB WARE. Release of a new 


catalog supplement (SP-63) has just 
been announced by the Kimble 
Glass Company, a_ subsidiary of 
Owens-Illinois. Entitled ‘‘More 
Kimble Laboratory Ware with Tef- 
lon Stopcock Plugs,” the 12-page 
supplement covers 38 listings, all in 
a variety of sizes. Among the major 
items covered are many varieties of 
burets, funnels, nitrometer, stop- 
cocks, plugs, centrifuge tubes, etc. 
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Wire Case Designed 
For Automation 


\ WIRE case by United Steel 
and Wire Company, designed for 
automation and ruggedly built, will 
carry Canco, Sealright or Pure- 
Pak paper cartons, either 9 half gal- 
lons or 16 quarts. The 


United 





“Hercules” also handles pints and 
halfpints. Bottom stacking rim is 
mounted on offset frame wires for 
secure stacking to any height. 


The “Hercules” is available with 
or without steel corner posts. Weld- 


ed steel wire construction has no 
corners, an aid to sanitation. Dura- 
seal, electrolytically applied zinc 
fortified with chrome film, provides 
a smooth, long-lasting finish. 
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Imprinted 

Creamer Caps 

CAPS WITH a tab that extends 
beyond the rim of the container so 
that the cap lifts off easily are avail- 
able through Fill-Rite Corporation 
of New York. The company manu- 


4g : 


factures a line of caps for creamers, 
paper cups and other similar types 


of containers. Caps featuring the 
long lifting tab are offered in plain 
white or printed in one or two 
colors. Advantage of the tab, ac- 
cording to the Fill-Rite Company, 
in addition to the lifting virtue, is 
the area of free white space that 
can be used for the customer’s name 
or trade mark. Caps can be printed 
to specifications. 
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Dairy Farm Cleaner 
In Reusable Pail 
PACKAGING of Wyandotte’s 
dairy farm cleaner, Kromet, in 30- 
pound reusable pails is announced 
by Wyandotte Chemicals’ J. B. 
Ford Division. According to the 
manufacturer, the chlorinated clean 
er provides fast, thorough cleaning 
action, removing soil and films with 
no residues even in hard water. It 
is said to be easy on hands, safe 
on equipment, and no more corro 
sive on metal surfaces than water 
alone. 
The sturdy 30-pound pail is suit 
able for a variety of farm uses. 
Write No. 140f on Reader Service Card 


Compact Dairy 

Laboratory 

BY CONSOLIDATING all es- 
sential apparatus into a single unit 
and supplying it with disposable 
equipment, a new table-sized labora 
tory has reduced bacteriological 
testing procedure to a simple rou 
tine. Identified as the Versi-lab, the 
unit includes a sterilizer, hot plate, 
storage cabinet, incubator and plate 
counter, complete with switches, 
thermometers, indicator light and 
automatic control. No special train- 
ing is required to operate the unit. 


A “test kit” is supplied for every 
individual test. Made up of pre- 
measured dilution tubes and agar, 
along with sealed plastic ware, all 
sterile as received, the kits are 
opened, used once—and discarded. 


The Versi-lab is equipped to per 
form Standard Plate Count, Coli- 
form, Yeast and Mold Count and 
Proteolytic Tests. It was developed 





RIDAK GASKETS .. . 


RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS 


Reference Table for Ordering New RIDAK Pump Gaskets 








@ Made by gasket craftsmen. a eigenen pe SA DE SEGRE, SAM 
@ Accurately fabricated. GASKET GASKET SIZE EQUIPMENT USED ON 
@ Top grade pure manila paper. _ | —— = — a 
@ Standard .035” thicknesses. 10BB 7Vex4% — 57ex3% No. 10BB Pump 

LAFLEX GASKETS ony | Btexers ne No. = Pump 

ts iA x5¥2 — 6Y%4x3% No. 25 Std. Pump 
: ‘ | 55BB 14Y2x9V2 — 125%ex7¥%e No. 55, 100 and 125BB Pump 

@ Same sizes as Ridak gaskets. | 1254 11%ex8Ve — 97/ex6Ve 55, 100 and 125 Std. Pump | 

(Use Ridak numbers — specify Laflex). | 466A 6Vax4ey — Sryx3 No. 10 Std. Pump 


@ Recommended for trouble spots where 
stronger gasket is needed. 


Reference Table for Ordering Gaskets for Sanitary Fittings 


Special sizes and shapes 


d Fitting Size and Gasket Numbers 
supplied on order — 48 























heer didivery. ’ __ GASKET DESCRIPTION eS 2S 2 2 
Sondord ses wwolly 24. | St Sel Fiting Navow, Fone ate | el | el 
Bevel Joint Fitting Wide Flange aaa 4 | 1502 | 2002 | 2502 | 3001 | 4003 | 

BOONVILLE MANUFACTURING CORPORATION Boonville, New York a: 
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Robert N. Frahm, for 


entirely by 
ten years the owner of an independ- 


ent bacteriological testing labora- 
tory in Grand Rapids, Michigan. 
Several of his units are already in 
service, including one at Michigan 
State University. 
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Foil Laminated Carton 
For Ice Cream 


A FOIL laminated half-gallon 
package for ice cream which is said 
to extend the melting point by 30 
per cent has been produced for 
Wray’s Ice Cream Company of Elk- 
hart, Indiana, by the Boxboard and 
Folding Carton Division of Conti 
nental Can Company. 

been 
Heavy 


package has 
Wray’s for its 


The new 
adopted by 





premium ice 


Pak cream, which is 
similar in consistency to the hand- 
packed product which has some of 
the air removed while being pressed 
down in the container. Wray’s found 
the speeded-up service created in 
its own retail store by the manufac- 
tured heavy product was demanded 


the effect of hand packing without 
the time and labor involved. 

The laminated foil package is 
printed in shades of red over the 
silvery foil exterior. 
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Plastic Band Strips 


\ PLASTIC first-aid strip with 
excellent sticking qualities is being 
produced and distributed by the 
4. J. Masuen Company. Called the 
Masco Handy Band Plastic Strip, 
the product sells for $1.25 a hundred 
for the 1%” size and for $1.50 a 
hundred for the 1” x 3” size. 

Handy Band is one of the six 
kinds of low-priced first aid sup- 
plies manufactured by the company. 
They are: a_ self-adhering gauze 
bandage; aspirin; oil for minor 
scalds, burns and cuts; Tannic 
Spray; bandage spray; and porous 
elastic latex bandage. 


Write No. 141¢ on Reader Service Card 
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Dairy Brush Display 

A NEW approach to merchan 

dising has been introduced by 

Sparta Brush Company, with the 


creation of a “shopping center” 
brush display containing 7 different 
milk house brushes, including the 

3ulker” tank brush, “Hercules” 
clean-up brush, “Viking” pail brush, 
a teat-cup brush, valve outlet brush, 
double-end claw and regular claw. 
The full color display is available 
for floor or counter use. 

All brushes are part of the Sparta 
line of ‘““soak-proofed” dairy brush- 
es, featuring white Nylon bristles 
and indestructible composition block. 

Write No. 141d on Reader Service Card 
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Dairy Cleaner 
A NEW POROUS form of gran- 


ular mono sodium phosphate which 
is said to combine the desirable 
qualities of both crystalline granu- 
lar and powdered MSP has been 
announced by Monsanto Chemical 
Company’s Inorganic Chemicals 
Division. 

The new product was developed 


ular mono sodium phosphate with 
the ability to hold up to 10 per cent 
liquid nonionics without becoming 
wet in appearance. 

Because of the porous nature of 
the particles, the new product has 
the nonionic holding power of a 
powder, yet retains the flow proper- 
ties inherent in a granular material. 
In addition, the product dissolves 
rapidly in water allowing cleaning 
operations to be carried out at low 
temperatures. 
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Dispenser Moves Big 
Volume at University 


BECAUSE THE milk is cold and 
because it can be served quickly 
and efficiently through a dispenser, 
a large volume is being sold in the 


new $1,500,000 Graduate Center 
cafeteria of Northeastern Univer- 
sity, Boston, to more than 2,000 


graduate students and faculty mem- 
bers, according to Richard Pren- 
dible, assistant manager of the 
cafeteria. 

This new Norris Model N-10 
Super dispenser is 
stainless steel. 


constructed of 
It holds two 5-gallon 





cans of milk with a separate dis 
pensing valve for each. The exterior 
hardware is chrome plated. An ad- 
justable temperature control is lo- 
cated on the side of the cabinet so 
that milk is refrigerated and dis- 
pensed at the most desirable serving 
temperature. The dispenser at 
Northeastern University is mounted 
on a turntable for greater conveni- 
ence in this location. 


by wholesale accounts which wanted in response to a demand for gran- Write No. 141f on Reader Service Card 
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a ae gs ii». ts AUTOMATIC WATER- SAVER 
) > * ert 7t SPRAY NOZZLE 


The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the 
operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight 
: pressure on the lever, and a strong straight stream may be had 
by pushing the lever all the way down. This convenient control 
of the wash water assures better cleaning with a lot less effort. 
The nozzle automatically shuts off the moment the lever is 
released, thereby eliminating all waste of water. 
SUPERIOR FOR CAR WASHING AND LOCATING BODY LEAKS 

RENEWABLE RUBBER COVER. The sturdy cover protects the 


a 7 nozzle and your equipment against knocks and dents. 
~ i, SOLID When the cover becomes worn, replace it with a new one. 


er Fan 7 STREAM ty CONSULT YOUR DEALER 
ail hits PES RS ER eres STRAHMAN VALVES, INC., NICOLET AVE., 


ard Write No. 141 
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NOTE: Names and addresses of adver- - 
P . . u 
tisers using blind addresses cannot be pa 
furnished direct from this office. Write to el 
SERVICES PERSONNEL ETC Box Number (as indicated), care of P 
EQUIPMENT ER . American Milk Review, 92 Warren St., H 
° : : 3 
To ensure appearance of your ad in a given issue, copy should be in our hands New York 7, N. Y. 
vious month (i.e., copy in by October 15th for November issue). ‘ ect 
by the 15th of the previous Ca, py y NOTICE: The publisher disclaims any re- 
FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, peniilitg ter a wilted, of pasties D 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. advertising in our Classified Opportunities D 
lightface, per word.......... $ .10 Boldface, per word i ee Section, or for the truthfulness of state- z 
Minimum Charge . sscanen' Minimum Charge ................ 3.00 ments made in such advertisements. In 
HELP OR POSITION WANTED answering such ads, ask for references 
lightface, per word............$ .05 Boldface, per word.............. $ .10 if parties are unknown personally, before c 
Minimum Charge géigatehiiedns 1.00 Minimum Charge .. 2.00 sending money. Our readers are requested ~ 
BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additiona))........ $1.00 to assist us in keeping unreliable parties ki 
2 os ° es G 
(In counting the number of words, please remember to include the address. This — advertising by reporting suspicious : 
applies also to box numbers.) _——— ( 
DEADLINE—15th of the month preceding publicati PUBLISHED first of the month. We reserve the right to refuse to accept I 
No classified advertising will be accepted to run with borders or special spacing. All advertisements which we believe are detri- ; 
such advertisements are considered “Display” advertising and will be billed at regu- mental to the dairy industries. 
lar display advertising rates. (Rates and mechanical requirements on request.) , 
PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 
| 
{ 
T FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
FOR SALE: TANKERS—Any two of the PLATE HEAT EXCHANGER: DeLaval, FOR SALE: Mojonnier Triple Effect 
following TANKS and TRUCKS for sale. 2 years old, Model P14, all stainless steel EVAPORATOR with Finishing Pan and 
Terms Cash, FOB our plant. Ford TRUCKS frame, 45 plates, 1 connector plate, like Preheaters handled 16,000 lb/hr. of Skim 
1950 to 1953. Heil TANKS, 1500 gallon new, half price. Write to: UNITED DAIRY to 42% solids; Harris Double Effect Milk 
capacity. All good condition. $4509 to MACHINERY CORPORATION, 2200 Wal- EVAPORATOR with Condenser, Jets, 
$7200. Write to: WHATCOM COUNTY den Avenue, Buffalo, New York 3-M-60 Pumps—handled 16,500 lb/hr. of Skim to 
DAIRYMEN’S ASSOCIATION, P. O. Box i " =a spanag - 42% solids BEST EQUIPMENT COM- 
157, Bellingham, Washington. 3-M-60 BARGAINS FOR SALE— PANY, 1737 W. Howard Street, Chicago 
_ The RUDERMAN MACHINERY EX- 26, Illinois. AMbassador 2-1452. 3-M-60 
SPECIALS- -10,000 lb. Creamery Pack- CHANGE of Gouverneur, N. Y., one of the See ee pig age =F ie 
age HTST PASTEURIZER; No. 3s and largest diversified Machinery and Equip- FOR SALE: 1—5200 gallon, tow com 
— ore Se ee am- ment Dealers in America, can furnish you partment stainless steel Tandem TRAIL 
mediate delivery. Also No. 75 Canco MA- with all your needs in modern ICE CREAM ER. 1- 1800 gallon, Farm | Pick-up Tru k 
CHINE; C herry-Burrell _Canco FILLERS; and MILK AND MILK PRODUCTS PLANT TANK Write to: HAC KETT TANK ¢ OM 
oe Swim ek ase fee Canes Coe- EQUIPMENT. ELECTRICAL EQUIPMENT PANY, INC., 541 South 10th Street, Kan- 
tainers; 2 —65 H.P. Liberty BOILERS of every description also available. Our sas City, Kansas. MAyfair 1-2363. 3-M-60 
Ww. rT. 150 Ib. W. P. Gas Fired; Jensen PRICES ARE RIGHT. but a fraction — : — Saenienee : 
Cabinet COOLER 6—36 tube wings; 30 of the original cost. Write, wire or phone . FOR SALE: Stainless 7 Valve Cherry 
and 50 H.P. Clayton BOILERS; Doering your needs. Full information and prices Vacuum FILLER; Standard Package Cap- 
—— “eae” TTER; Morpac % Ib will be promptly supplied. per: 6 Wide C.P. _ Bottle Ww ASHER ane 
sutter APPER. i - power bottle CONVEYORS 25 poun¢ 
WE FLY TO BUY achat aatinieen SEPARATOR; Two section Milk COOLER 
LESTER KEHOE MACHINERY CORP. te . EXCHAD with Covers. Small Cream COOLER with 
2581 Richmond Terrace 80 West Main Gouverneur, N. Y. Covers. 50 gallon Cheese VAT. 6 Can 
Staten Island 3, New York Phone: 333-334 Blanke Cultured VAT. VATS 50 to 300 
Gibraltar 7-3410 3-M-60 gallons; Weigh Can and Scale. Three Milk 
3-M-60 _— - — — = PUMPS; Brine PUMP. 400 gallon C.P. 
: anccannnepaeioctentet - BOTTLE WASHER — ‘Model SDQ’”’ HOMOGENIZER. 125 gallon M.G. HOMOG- 
Milk CASES Wire (12) quarts $1.25. Double-End Cherry-Burrell-Heil, 16 Wide, ENIZER. Two Stamsvick FILTERS, hot 
Milk CASES Wire 12 Paper quarts 90c; Quarts, Pints and % Pints, 80-160 B.P.M. or cold milk. SS Piping Valves. Thermom- 
20 paper quarts $1.25; 24 paper quarts Accumulator, Used 5 years, good condition. eters and other items. Write RAY TREON 
$1.25. Wire two-quarts Square glass (6) Make Offer. DAIRY MART FARMS, INC., SR., 139 South State Street, Painesville. 
$1.25. Wood half-pints tall or squat $1.00. P. O 30x 2711, San Diego 12, Calif. Ohio. 3-M-60 
Wood (12) paper quarts 75c. DeLaval No. 3-M-60 - 
226 CLARIFIER $600. Stainless steel = “FOR SALE: Glass front Ice Cream 
Weigh TANK and Surge $150. Bump ripple FOR BUTTER PATTIES: WAXED CABINETS: also some _ self-defrosting 
PUMP $75. Bagby D-3 FILLER $150. U-BOARDS, 6”x15%4", 16 point double CABINETS; all in very good mechanical 
Electric TESTER $25. Friday PRINTER white, $9.00 per thousand or 544”x6%%”, condition and appearance; can be used 
$20. Specialty Brass 6 foot, 18—1” stain- $3.00 per thousand. Samples cheerfully immediately for Ice Cream.’’ Write to: 
less steel tubes PREHEATER $150. Liquid sent upon request. Write to: BORAX Box 52 3-M-60 
Ammonia PUMP $50. Cherry-Burrell 60 PAPER PRODUCTS COMPANY, 350 East — 
FREEZER with fruit feeder $500. 200 182nd Street, Bronx 57, New York. FOR SALE: Ideal Milk VENDORS — _ 
Cherry-Burrell PASTEURIZER Spray, 3-M-60 Models 1952 and later, M-300’s and M-70. 
stainless steel in and out $300. Milk house _—_—_—— 3ottle 38MM—or Paper—$100 and $75— { 
hot water electric HEATERS (new) $25. FOR SALE: Soft Ice Cream TRUCKS 1/3 quart or % pint. Write to: INDUS- 
Mojonnier Cabinet COOLER, 8 wings $400. 1959 Models. Rare opportunity. Off season TRIAL DISPENSING SERVICE, 3204 ] { 
400 gallon stainless steel Damrow Cheese price. Write to: MOBILE ICE CREAM West 57th Street, Indianapolis, Indiana. 
VAT $250. 800 gallon Kusel with circulat- CORPORATION, 810 E. 140th Street, CLifford 1-0536 3-M-60 
ing pump $600. Creamery Package 200 Bronx, New York. LU 5-4507 3-M-60 - - - _ — 
HOMOGENIZER $300. Manton-Gaulin 300 SS, RR aS RT DOE ae PAPER MACHINE: Ilreco, good operat- 
gallon $400; 125 gallon $250. York 6x6, BOILERS: HIGH PRESSURE. We ing condition, best offer. Also additional 
5x5. Motor 25 HP $75; 10 HP $50. York Carry a large selection of ASME National machine less accumulating table suitable 
3 Ton BLOWER, two fans, $300. Purity Board high pressure boilers, gas, oil and for parts. Best offer. Write to: UNITED 
Rotary Can WASHER $250. Two-quart coal fired, ranging from 10 to 1,000 h.p. DAIRY MACHINERY CORPORATION, 
glass square 48MM BOTTLES $12. gross. Each guaranteed in excellent condition. 2200 Walden Avenue, Buffalo, New York. 
Ex-Cello pint Ice Cream Package MA- Sale sheet and complete data sent upon 3-M-60 
CHINE $300. Truck Transport TANKS, request. Write to: WABASH POWER —___—_— - 
stainless steel, 1200 gallon $1500. We buy, EQUIPMENT COMPANY, 9750 Skokie FOR LEASE — STAINLESS STEEL 
sell and trade. Write us what you need Blvd., Chicago, (Skokie), Illinois. 3-M-60 MILK TANKERS. ALL SIZES. DAY, 
GORDON EQUIPMENT COMPANY, 6530 — - MONTH, YEAR. WRITE TO: TRANSPORT 
West Jefferson, Detroit 17, Michigan. USED CASES FOR SALE: (Used Wooden LEASING CORPORATION, BOX 500, i 
3-M-60 CASES.) 24 Tall Square ¥% pints. 30 Phone 200, OZARK, MISSOURI. 3-M-60 
_ _— Round % pints. 20 Square Pints. 12 Square ~ 
FOR SALE: Continental Bottle WASH- Quarts. 6 Square ™ Gallons. 20 Paper FOR SALE: Seven, direct draw Sani 
ER, sizes to half-gallon; 20,000 Ib/hr. Quarts. USED WIRE CASES: 30 Tall Shake, Milk Shake MACHINES, Mfg’d. by 
HTST PASTEURIZER and ACCESSO- Square % Pints. 12 Square Quarts. 6 General Equipment Company. All stain- “ 
RIES; No. 192 Standardizer—CLARIFIER, Square % gallons. 24 Paper Quarts. Wood- less steel, 2 years old, in excellent condi- 
SS Bowl Assembly; Stapco 2000 Ib. Wax en Cases Can Be Overbranded With your tion. Six Upright Models, One Counter 
MELTER; R & A Case WASHER. Write Name. STUART W. JOHNSON & COM- Model. Priced to sell. Write to: TRIANGLE 
to: SEALTEST FOODS, 101 Nott Terrace, PANY, 611 Main Street, Lake Geneva, DAIRY, 3310 Gekeler Lane, Boise, Idaho. 
Schenectady, New York. 3-M-60 Wisconsin. 3-M-60 3-M-60 W 
N 
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EQUIPMENT FUR SALE _mat IPMENT FOR SALE EQl IPMENT ‘FOR SALE 





















STAINLESS STEEL TRANSPORTS -— FOR SALE: 1—300 GPH Manton-Gaulin PAPER MAC HINE: Cox, factory recon- 
Bulk and Farm Pick Up Used Tanks all HOMOGENIZE R—$350. 1—Model AP Mo cditioned—$2950. Write to: UNITED DAIRY 
capacities— Priced to move quick.—Mod- jonnier Dawson FILLER—$500. 1—10 HP MACHINERY CORPORATION, 2200 Wal- 
ern shop-welding-conversions general serv- Superior Automatic BOILER, Gas—3400. den Avenue, Buffale, New York. 3-M-60 
ice. Consult us on the BRODIX RENTAL i—King Zeero Sweet Water System No. a ss ee 
PLAN. THE BRODIX CORPORATION, US 3200—$400. 1—CP 6 Valve FILLER for FOR SALE: 12 Wide Heil WASHER, 
HWY. No. 122, Dunellen, New Jersey. glass—$75. 1—Package Machine Co., Cello 3 pump wash K24 Cherry FILLER, % 
30x 6. PLymouth 2-9300. 3-M-60 Hooding MACHINE—$200. All equipment gallon rectangular to % pint—can have 

- os a good condition. Ww —_ ba ae gallon attachment added. 150 foot bottle 

CLARIFIER: DeLaval, Model 236, 600 pc sn a ca: Ae tes InN. Mans n-G al omIOMOG SNIZERS all 
) stainless stee 1 anc 3 > anata. . FIER. Manton-Gaulin HOMOGENIZERS a 
pph, — reer wows. = — conuatete HTST: Auxiliary Equipment complete sizes. Cherry 400 gallon HOMOGENIZERS. 
with switch—$1200. Write to: UNITED less plate includes panel board, balance —_ i . 
DAIRY MACHINERY CORPORATION, tank, all Taylor controls and holder com- CI 1000 gallon and 400 gallon. 4000 sal- 
9 * . rf. “ane J . ’ ) rage TA Sa CB Hori- 
2200 Walden Avenue, Buffalo, New York. plete up to 12,000pph. write indicating lon Storage TANK. 1000 gallon CB H 

’ ; 7 - zontal and Vertical Storage TANKS. 7000 
3-M-60 your needs. Write to: UNITED DAIRY ib. CP Short Time PASTEURIZER. 2400 
—- — - MACHINERY CORPORATION, 2200 Wal- a Seo Seek ih wien ects oon 

. : 2 rape SOUIPMENT: 8x2 den Avenue, Buffalo, New York. 3-M-60 eg 7 2 an 94 

FOR SALE USED EQUIPMENT: 3x3 “ : Builder. York Plate HEATER. 12,000 Ib. 
COMPRESSOR, 48 Tube Cabinet COOLER, conte dak oo 2 ome eomenen . 500 gallon CP Processor—S.S.—other size 
Mojonnier Senior Cabinet COOLER, Can FOR SALE STAINLESS STEEL MILK PASTEURIZERS 200 gallon insulated 
FILLER, 72MM Hand CAPPERS, Bagby PREHEATERS VAT. 24 foot two inch stainless cooling 
RIS Sealking, C.P. No. 27 FILLER, C.B. Harris No. 32-10 18,000 Ib ht coil—Agitator. 400 gallon full insulation 
GV61 & C.B. No. 72 Glass FILLERS, Peebles No. 94- 6 28,000 Ib/h all stainless with cooling coil in jacket 
Federal 6 Valve FILLER, 300 gallon VIS- Ste-Vac SV-No. 40 40,000 Ib/hr stainless coil-vari drive. Rogers 4’ PAN 
COLIZER, 300 gallon M.G. HOMO, 800 Mojonnier No. 40-10 sence ES all stainless complete. Mojonnier 3’ PAN 
gallon HTST, 200 gallon C.P. PASTEUR- Mojonnier No. 56-10 998 Ib/hi all stainless complete. Pure Pak % gallon 
IZER, Wright 200 gallon Rectangular Mojonnier No. 96-10... 53,000 Ib/ht FILLER—18 Valve Specialty Vacuum 
PASTEURIZER, C.B. 37cc 200 gallon PAS- BEST EQUIPMENT COMPANY, 1737 W FILLER for gallons. Write to: CENTRAL 
TEURIZER, C.B PREHEATER, Pickup Howard Street, Chicago 26 Illinois. AM WEST, 17815-S Sayre Avenue, Tinley 
TANKS, Heil § Wide WASHER, 11 foot bassador 2-1452 3-M-60 Park, Illinois. Phone KEllogg 2-2644. 
pipe TANK, 25BB PUMP—1% Centrifugal, 3-M-60 
20° Ib. 3utter SCALE, Torsion jalance, FOR SALE: 1—Model SXS Continental 
DeLaval Units No 136, 142, 172, 192, Bottle WASHER 4—-Half-gallon Rectan FOR SALE: 500 gallon Cherry-Burrell 
166, 36W and Riteway Triumph, Taylor gular pockets and 8—quart pockets wide. ‘*‘Mixmaker’’ PASTEURIZER; 500 gallon 
THERMOMETERS, 8.8. Fittings, Carts Washer in excellent condition Contact Tolan Vacuum PASTEURIZER; GV 20 and 
and Tables. All of the above may be in- SUPERIOR DAIRY, Canton, Ohio 3-M-60 GV 24 Cherry-Burrell Vacuum FILLERS; 


spected et Lake Geneva, Wisconsin. Also —— 6, 7 and 10 Valve Gravity Type FILLERS; 








available—Vilter Storage BIN and 8 Wide FOR SALE: 500 Ib. Grace Chees« s0y HOMOGENIZERS 125 to 2500 gallon; 100 
Continental % gallon WASHER. Send for Cottage Cheese MIXER complete with to 300 gallon PASTEURIZERS; 3 CPM 
complete details on any items. STUART hoist. Write OAKES & BURGER OF OHIO, Rotary, 4 and 8 CPM Straitaway Can 
W. JOHNSON & COMPANY, 611 Main INC., 2421 Market Street, Youngstown 7 WASHERS; 40-80 and 150 gallon Continu- 
Street, Lake Geneva, Wisconsin 3-M-60 Ohio. 3-M-60 ous FREEZERS; COMPRESSORS, Freon 
= 5 ad 15 H.P.; Ammonia 3x3 and 6x6; 
as SEPARATOR: Sharples, 8000pph stain 7%x5 Frick Ammonia BOOSTER; SEPA 
FOR SALE: MILK TANK TRAILERS— less steel bowl, discs. non-corrosive frame RATORS; CLARIFIERS; Milk PUMPS, 
1—3500 gallon stainless steel inside. $975. Write to: UNITED DAIRY MA Centrifugal and Positive. Many other items 
painted outside, tandems, Ist Class. 2— CHINERY CORPORATION, 2200 Walden 


2500 gallon stainless steel inside, single Avenue, Buffalo, New York 3-M-60 SEND US YOUR INQUIRIES 


axle; fair shape; good rubber. 1—1000 ve. WHAT DO YOU HAVE FOR SALE? 
gallon Oblong Holding TANK; new stain- WE FLY TO BUY 
less steel inside; painted outside; not re- FOR SALE: HTST PASTEURIZER, al- o— sm : . mar c . 
frigerated. Write to: DAIRY SERVICE most new, 7500 Ib. per hour, can be in- LESTER KEHOE MACHINERY CORI 
AND MFG., INC., 2115 South 4th Street, creased to 10,000 Ib. Complete with all _,2581 Richmond Terrace 
St. Louis 4, Missouri. 3-M-60 controls, electrical equipment and all SS Staten Island 3, New York 
ae fittings, $5,000. Available immediately. De- Glbraltar 7-3410 

ashiileatadt aiid : meetee : Laval SEPARATOR No. 172 with SS Dises, 3-M-60 
Ganon dani BEL” te ae $100. Sweet Water IC E BUILDER with 
’ackage Bottle FILLER, , alve igh 2 > -apaci a e . The SAT RXC =>) - 
Hands All Stainless Steel. ‘Vacuum with 24HF,DUmE, capacity 10-000 Jb comple "PLATE HEAT EXCHANGER: Kuso 
Six Capping Heads. Excellent Condition. like new; complete with all controls and ae ee ee eee ee 


Immediate Delivery. Very Attractive Price. 
Write or call Wm F. Woeste, UNITED 
DAIRY FARMERS, 3955 Montgomery 


ranged 200GPH water and Sweet Water 
$1175. Write to: UNITED DAIRY MA 
CHINERY CORPORATION, 2200 Walden 


electric equipment including 20 HP General 
Electric Motor and Vee belts $500. Mo- 
jonnier Cabinet COOLER (Ammonia) 6,000 








Road, Norwood 12, Ohio. MElrose 1-3385. lb. per hour, complete equipment $500. Avenue, Buffalo, New York 3-M-60 
3-M-60 Write to: PURE MILK CORPORATION, FOR SALE: ILLINI SOUR CREAM 
i se ate Steubenville, Ohio. 3-M-60 COAGULATOR. Made especially to give 
MN Et ae mtg Rn any os — ES , ——_____—___—. —————__—_— — smooth velvety texture, HEAVY VIS- 
J NGS—For Milking Parlors anc he > 3 >. 1 ok KS COSITY, fine natural flavor and aroma. 
Milk Industry. Descriptive leaflet and FOR SALE: Used Heil Pickup TANKS INCREASE SALES WITH THIS FINE 
prices on application. Agencies still open in all sizes from 1,500 gallon up. Both > 1c f duci th 
ruck- d and railerized railabl PRODUCT. Instructions for producing e 
in most countries. Write to: NECHUSTAN truck-mounted ane (traversed Avaliane. ’ 
Some its complet ith Trucks. Writ finest sour cream included with each order. 
LTD., P. O. B. 1758, Tel Aviv, Israel. peggy Ag a na Rd ee ng > . a e rd 
. STTT yw ISON . AN Packed- Pints- Quarts- Gallons. Order a 
3-M-60 to: STUART W. JOHNSON & COMPANY. 
6-9 Lake Geneva. Wisconsin 3-M-60 supply today and start making the best 
SOUR CREAM obtainable. ZEIGLER & 
SALE: Mojonnier Triple Effect stainless peers)» zie —s ; SON, Box 253, 1530 E. 27th St., Topeka, 
steel EVAPORATOR, total of 1550 square FOR SALE: 100 gallon Cherry-Burrell Kans. 3-M-60 
feet with finishing Pan and Preheaters VASTEURIZER, stainless steel inside. 1% — ——e —— 
6’ Diameter VACUUM PANS 24’'x36", Ton COMPRESSOR, complete with blower. FOR SALE: 3 Cemac 14 FILLERS % 
32x52", 32x72", 42x90" and 42x120” Four foot Surface COOLER with covers. Pints to % Gallons, 2 L.H., 1 R.H., 
DOU BL E ROLL DRYERS. Write to 1 Five Hundred pound Platform SCALE Equipped for 38 Caps in Operation, going 
PERRY EQUIPMENT CORPORATION, No fair offer rejected. Write to: CLOVER to larger Fillers. E D PAULSON 
1409 N. 6th Street, Philadelphia 22, Penna LEAF DAIRY, 42 Cadiz Pike, Bridgeport, MENZIE DAIRY COMPANY, McKeesport, 
3-M-60 Ohio 3-M-60 Penna 3-M-60 





BiRUGHUEN WLP your sales picture 


with the 
Original Time Tested Plasti-Grip Handles 





38 m.m. gallon For 45-48-51-56 m.m. For 48-51 m.m. For 56-70 m.m. 
and half-gallon bottles half-galion bottles gallon bottles gallon bottles 


SUN ©: industries incorporated 





S @ 20340 Center Ridge Rd. Cleveland 16, Ohio EDison 1-3600 SAFE AND EASY TO POUR 
Write No. 143 on Reader Service Card 


March, 1960 











EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT WANTED 

























































SPECIALS—1000 and 3000 gallon S.S. FOR SALE: 1000 Wire CASES for round WANTED TO BUY: Used Processing 
TANKS; K-20 all S.S. Cherry-Burrell gallon jugs, used, good condition, $1.00 EQUIPMENT. Used BUTTLES and CASES. 
FILLER; 14 and 28 Valve Cemac FILL- each; holds 5 jugs per case. Also approx. Please send full details in first letter. 
ERS—can be equipped for ‘2 gallon rec- 50 gross gallon JUGS, round 248” Capseat; Write to: Box 44. 3-M-60 
tangular bottles; No. 392 DeLaval all 8.5. l5c each. Write to: MARIGOLD MILK a . 

Cold Milk SEPARATOR; 3 foot Rogers COMPANY, 513 West Ramsey, Fort Worth, WILL BUY: 5 and 10 gallon used Milk 
S.S. Vacuum PAN; 42”x120” Buflovak Texas. 3-M-60 CANS. Contact SPRINGFIELD CAN COM- 
Drum DRYER; 2000, 2700 and 3100 S.S. eas ee PANY, 1050 E. Lynn Street, Springfield, 
Truck TANKS and TRAILERS; 150 and “Forty Frigidaire open display self de- Missouri. Jack Simon 3-M-60 
300 gallon Creamery Package Continuous tvosting glass front Ice Cream FREEZERS, ‘ 4 - 
FREEZERS. Excellent for Ice Cream, Frozen Foods; ee — 
—y ow $200 up. Discount on quantity purchases, BUSINESS OPPORTUNITIES 
WE FLY TO BUY Three Icc Cream TRUCKS 1100-1500 ca- — a 
LESTER KEHOE MACHINERY CORP. pacity; One TRAILER and TRACTOR.”’ FOR SALE: Profitable well established 
2581 Richmond Terrace Write to: Box 40. 3-M-60 Milk and Ice Cream business, exceeding 
Staten Island 3, New York —_—_— Se ~ a - two and one quarter million net annual 
me ™ sales. 75% through company owned stores. 
Gibraltar 17-3410 TRUCKS FOR SALE Bulk Tank Supply, growing steadily. Write 

—— — ea to: Box 48. 3-M-60 

PAPER MACHINE: Cherry-Burrell, ex- USED DIVCOS: Immediate Delivery. : — — 
cellert condition, $4800. American Can Some reconditioned and some in ‘‘as is’’ Manufacturer of AA Grade Butter is 
Containers. Write to: UNITED DAIRY condition. ALSO OTHER MAKES, IN- interested in securing Sales Outlets for 
MACHINERY CORPORATION, 2200 Wal- CLUDING PANELS. Write or phone for quarter-pound and pattie butter. Year 
den Avenue, Buffalo, New York. 3-M-60 complete listing. Write to: DETROIT round supply of fresh butter available to 

—--- ——_—-————— —_—— -—— DIVCO TRUCK SALES, INC., 10340 be printed under your name. Contact Box 

PRICED TO SELL: (2)—300 gallon Grand River, Detroit 4, Michigan. Phone: 49. 3-M-60 
Steriline S8.S. in and out Processing Vats; WEbster 3-0906. 3-M-60 —--———_ — 
1000-500 gallon Insulated Milk Storage aainaeiiitiinnes 
TANKS; 2500-1500-1250 gallon Truck RES EES St ei NOR AEE SERVICES 
TANKS: 42”x120", 32”x120", 42”x90”, EQUIPMENT WANTED _- a 
32”x90”, 32”x72” Buflovak and American ae " S secececialle 3 rae EGG MARKET INFORMATION SERVICE 
Double Drum DRYERS; 20,000-15,000 1b/ ante wae ee egy eons If you distribute EGGS on your routes, 
hr. complete Cherry-Burrell HTST PAS- Sette to: cuyLaP “Hit. 8 — a a: you need the ‘‘PRODUCERS’ PRICE- 
TEURIZERS; (2)—2000 gallon Hotwell Mz sit as, WU. artmouth, CURRENT’’. Complete quotations and 
TANKS; Fitzpatrick S.S. PULVERIZER; — 3-M-60 price trends for SHELL, DRIED and 


‘Seas : : FROZEN EGGS every day for the New 
WANTED: New Or Used 300 Amp Cir- ei.” ae caailien) } . ’ : . 
cuit BREAKER. Write to: ALLEGHENY York City market. Also contains SHELL 


PEs romp sees E — : : EGG markets for Boston, Chicago and 
CREAMERY, INC., Jersey Shore, Penna Toronto. Wire, Telephone and Teletype 





1000 gallon C.P. Coil VAT with 2—500 gal- 
lon sections; DeLaval No. 2 SEPARA- 
TOR; Girdler 2 cylinder VOTATOR; Mojon- 
nier 12-10-24 and 8-6-24 Cabinet COOLERS; 








Chester 4,000 lb/hr. Mix Cabinet COOLER; ia aa $-M-60 service available. Write for full informa- 
72” and 60”, Mojonnier Vacuum PANS; Ww ANTED: Qi: : tion and free copies today. URNER-BARRY 
F rail pe a gg bs tlass lined, jacketed, insu . mANTW ¢ pee 
1000 gallon Coil VAT with two 500 gallon lated TANK. 300-400 gallons, man-hole on ae ~g gy Warren Street, New York 
sections; 1000 and 1500 G.F -H. Manton- top, agitator on side. Must be in good : 3-M-60 
Gaulin HOMOGENIZERS Girdler VOTA- condition. Write ten: Sox 96. 3-M-60 : : ae aie ———_—— 
TOR 2 cylinder Model 4 V.B. all stainless; caicebim dean ee Eo. gags mo FOR THE MILK INDUS- 
Many additional items. BEST EQUIPMENT WANTED TO BUY—Used W TRY—Printed Forms, Systems, Snap Sets, 
- . + > oode . 
COMPANY, 1737 W. Howard Street, Chi- CASES for 12 Handi-Square Quarts. "Must Route Sheets, Bills, Statements, Tags, 


be in excellent condition. Send best price. einen Geidaiee tines teen aie on 
Write : : 3-M-6 " ‘ 
rite to: Box 38. 3-M-60 Box 502, Great Neck, New York. 3-M-60 


cago 26, Illinois. AMbassador 2-1452. 





LAB. TYPE HOMO: Manton-Gaulin, like 
new 50. Write to: UNITED DAIRY 
MACHINERY CORPORATION, 2200 Wal- 
den Avenue, Buffalo, New York. 3-M- 60 














“WANTED: Fully Refrigerated Ice PROFESSIONAL SERVIC — LABO- 
Cream TRUCKS; bodies of 1200 gallon natent aun ph ge DAIRY 
capacity or more; must have self-contained AND FOOD INDUSTRIES — Vitamin as- 
units on trucks; send photo, truck model, says—Kesearch and Development—Toxicity 








FOR SALE: 50 24—*% pint tall square 














United Wire CASES; 300 24—% pint tall body year, and price.’’ Write to: Box 61. Testing — Evaluations — Consultation — 
square Barker Wire CASES; 500 24—% pint ‘ fh: 3-M-60 Bacteriological Studies — Analyses — 
tall square Wood CASES; 150 20—% pint oe Pharmacological and Biochemical Technics. 
round compact Quirk Wood CASES; 300 WANTED: 1—100 gallon stainless steel Write to: HARRIS LABORATORIES, 
T-square quart Wire CASES; 400 20—*% flavor Mixing TANK. gallon stain- INC., 816 ‘‘P’’ Street, Lincoln 8, Neb- 
pint round compact United Wire CASES; less steel PASTEURIZER for making raska. 3-M-60 
50 20 square pint Cumberland Wood caameen Ca buttermilk, Write to: — a i ate 
CASES, never used; 300 20—% pint round 30ERGER DAIRY FARMS, 2219 Losanti- — 7 “ a . = ; 
United Wire CASES; 250 20—% pint ville Avenue, Cincinnati, Ohio 3-M-60 SCALE REPAIRING: We repair Torsion 
square squat United Wire CASES; 500 T- ER bel +a Png er and = — _— < 
are - “ y ,AgEa- es an moisture es scales. wor 
— Se Gee Cian HOOD DISPENSERS and SEALING _ guaranteed. Write to: CREAM CITY 
1000 4 ee Goon ee HEADS, new or an made by Basca Manu- SCALE COMPANY, 1608 West Claybourn 
square gallon Wire CASES, bottom x . 4 < : dns . “ 
adiibae: i 9 Valve Federal FILLER facturing Co., for Econ-O-Seal hoeds or Street, Milwaukee, Wisconsin 3-M-60 
atne me, Soe © awe eee Pe by Aluminum Co., of America for D. M. oat: 
with 3 56MM Coverall cappers handles hoods or by Mid-West for Aluma Seal 
from % pints thru gallon jugs, 5 years Hoods. State hood size. Write to: Box 45 SALESBOOKS FOR MILK DISTRIBU- 
old; Used G-72 7 Valve C-B FILLER with : * “"3-M-60 TORS—Send sample set and amount re- 
a 56MM Coverall cappers, 56MM valves 4 quired for prices and free steel ruler; 
fill from half pint to half gallon oblongs. ——- CARBONIZED BACK books our specialty. 
Write or telephone: IDEAL DAIRY SUP- WANTED: Good Used Wire or Wood Write CITY SALESBOOK COMPANY, 15 
PLIES, 4933 West Fullerton Avenue, Chi- CASES. Write to: Box 46. 3-M-60 Park Row, New York, New York. 3-M-60 
cago, Illinois Telephone NAtional 2-4652. — ea eee 
CAN WASHER: Purity—3CPM, used WANTED—Milk Storage TANKS, Truck SANITARY VALVES—REBUILT WITH 
less than two years, guaranteed—$1150. TANKS, HOTWELLS, Processing VATS, STAINLESS steel for a fraction of the 
Write to: UNITED DAIRY MACHINERY Roll DRYERS, Spray DRYERS, EVAPOR- cost of new. Write to: BADGER VALVE 
CORPORATION, 2200 Walden Avenue, ATORS. Complete Milk Plants. Write to: REBUILDING COMPANY, Withee, Wis- 
Buffalo, New York. 3-M-60 Box 47. 3-M-60 consin. 3-M-60 








safeguard your operation with 


VERLEY CULTURE Kit | | Keep Production Schedules Smooth 


FLAV-O-LAC FLAKE 


fequrW-o-¥. Be EE E By using the Dairy Laboratories system of 
“‘Numbered Blends” you’re insured complete success in 
niformi hag sts iacat tor yor Gales every batch. Highest quality fresh culture every week keeps 
a ae Culture Kits are packed to aroma, body and flavor uniform in all fermented milk 
guarantee maximum protection. from roducts 
out all ule on contamination plus con. p . 
& COMPANY a a full two weeks. Write for details in the Culture Booklet. 


1375 E. Linden Avenue, Linden, N. J. « Containe 4 uniform, accurately THE DAIRY LABORATORIES 
1018 S. Wabash Avenue, Chieage, Ill. order Your First Kit Philadelphia 3, Pennsylvania 


Branches: New York * Washington, D.C. 
Write No. 144a on Reader Service Card Write No. 144b on Reader Service Card 1 
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SERVICES 


ANTIBIOTICS IN MILK. For the Disc 
Assay Method, Dairy Research Labora- 
tories will supply 50 ML. of B. subtilis 
spore suspension, enough for 5,000 tests 
Price $5.00 post paid. DAIRY RESEARCH 
LABORATORIES, 8318 Avalon Blvd., Los 
Angeles 3, Calif. Phone PLeasant 1-2162. 

3-M-60 
SANITARY VALVES REBUILT FOR 
A FRACTION OF THE COST OF A NEW 
VALVE. PROMPT SERVICE. SATISFAC- 
TION GUARANTEED. STUART W. JOHN- 
SON & COMPANY, LAKE GENEVA, 
WISCONSIN. 3-M-60 


COST REDUCTION — FLEET AND 
DELIVERY INQUIRIES INVITED. R. P. 
BOWLER ASSOCIATES, INC. TRANS- 
PORTATION CONSULTANTS, 2279 HEMP- 
STEAD TURNPIKE, EAST MEADOW, 
LONG ISLAND, NEW YORK, PERSHING 
1-4027. 3-M-60 





DECAL TRANSFERS 

TRUCK LETTERING AND TRADE- 
MARK DECALS made for trucks and 
store advertising. Easily applied, economi- 
cal, in small or large needs. Write for 
catalog. MATHEWS COMPANY, 827 Bo. 
Harvey, Oak Park, Illinois 3-M-60 














HELP WANTED 

SALESMAN — Handling maintenance 
equipment to Dairy, Meat Packing or In- 
stitutions Field. To represent our well 
established and nationally advertised prod 
ucts. Cold storage doors air operated 
devices for doors, heavy duty hardware 
gasket and hinges—refrigerated truck cur- 
tains, and freezer door curtains. Write to 
P. O. Box 163 Reading, Ohio 3-M-60 


FACTORY REPRESENTATIVES — A 
well-known, established concern desires to 
contact Factory Representatives who cover 
their territory approximately four times 
annually. State territory covered in reply. 
Merchandise absolutely repeating ‘‘once 
sold’’. This is a side-line which definitely 
helps to pay your traveling expenses. Cor- 
respondence confidential. Write to: Box 39. 

3-M-60 
MECHANICAL ENGINEER 

Variety of duties and responsibilities in 
design, selection and modification of Dairy 
Products processing and packaging machin- 
ery and material handling equipment. Ex- 
cellent chance to learn and advance in 
PHILADELPHIA Division of top notch 
company offering stable employment. Re- 
quires recent BS in Engineering and 2 
to 5 years experience in Mechanical Design 
or Development. Starting salary to $7500. 
Send complete resume to Y-41, P. 0. Box 
2069, Philadelphia 3, Penna. 3-M-60 





GENERAL SALES MANAGER wanted 


HELP WANTED 


SALES MANAGER—LEADING MANU- 
FACTURER OF DETERGENTS AND 
SANITIZERS SELLING ON NATIONAL 
3ASIS SEEKS QUALIFIED MAN TO 
ASSUME COMPLETE RESPONSIBILITY 
OF SALES PROGRAM. MUST BE STRONG 
ON SALES TRAINING AND PROMOTION. 
THE RIGHT MAN WILL RECEIVE 
ATTRACTIVE SALARY, BONUS AND 
LIBERAL STOCK OPTION. WRITE IN 
CONFIDENCE GIVING COMPLETE RES- 
UME. PERSONAL INTERVIEW WILL 
BE ARRANGED FOR ALL QUALIFIED 
PROSPECTS. REPLY TO BOX 43 3-M-60 








OVERSEAS: Company operating Military 
Milk Plant in Spain wants all around 
Dairyman specially experienced in making 
COTTAGE CHEESE and BUTTERMILK 
— must be single or go without family. 
Position starts in 3-4 months. Overseas tax 
advantages. Explain culture experience 
fully. Write to: UNITED DAIRY EQUIP- 
MENT COMPANY, WEST CHESTER, 
PENNA. 3-M-60 





POSITION WANTED 


**Position Wanted in Supervisory capac 
ity; 17 years as Plant Manager; 9 years 
of Quality Control in the Milk and Ice 
Cream Industry; work resume on request 
New England preferred.’’ Write to: Box 


awP Ww — by an independent dairy company—Retail 56. 3-M-60 
HELP WANTED & Wholesale Milk and Wholesale Ice 
Cream—Applicant must have A-1 qualifica- Man with several years experience in 


Graduate of Dairy Manufacturing and 
or Business Administraton wth 3 to 6 
years experience in milk plant work, who 
is willing and able, to work and learn, 
all phases of Milk and Ice Cream busi- to: Box 42. 
ness, at ground level, in medium sized 
Dairy Business in Midwest. Must be good 
at making and following through on 
records. Write to: Box 41 3-M-60 


Expanding Mid-Western Dairy Products 
Company needs experienced soft Cheese 
maker for country plant. Give full details 
Write to: Box 53 3-M-60 


57305 Flint Sta 


tions and A-1 experience in the Dairy 
Sales Field. This is a new position created 
to strengthen our sales organization. Please 
send full details in the first reply. Write 


GOOD SIDE LINE 
RESENTATIVES now 
Ice Cream or Confectionery field 
late Nut Bits now selling nationally 
CALIFORNIA CONFECTION COMPANY, 
Angeles 57, Calif 


Milk Plant desires to relocate in the West. 
Experienced in handling Grade A Milk 


and knows farm julk Tank operation 
Experienced in making Cottage Cheese and 
3-M-60 gutter Milk. Presently employed. Write to 
30x 50 3-M-60 


FOR SALES REP 
calling on Bakery 


‘POSITION WANTED tesponsible job 
with prosperous company, Qualified to han 
dle any production department. Graduate 
of Dairy Manufacturing and Business Ad- 
ministration with two years experience in 
Dairy Plant Management Write to: Box 
3-M-6 54 3-M-60 


Choco 


Write 





We like the Muckle cabinets because they 
keep our products fresh protected against 
the elements and animals and they look nice 
longer, too,” writes Mr. W. R. Douglass of 


Wyoming Dairy Products, Rawlins, Wyqming 


Once you see them you, too, will appreciate the éxtra 
value in these sturdy, low cost insulated bottle cabinets 
Made with attractive leather-grain aluminum that will not 


weather stain, warp or rot and they last for years! 


For good customer relations use 
MUCKLE BOTTLE CABINETS. Ask your 
dairy supply salesman for illustrated 
bulletin and low prices, or write us today 


MANUFACTURING CO. 


Owatonna !2. Minnesota 
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M-W COPPER-TONE / | 


lightweight 


HAND TRUCK 


e Three times the strength 
of steel! 


' 
' 
I 
' 


e Comparable in weight to 
the lightest magnesium & 
and aluminum trucks! 





Beverage Case ' 
Hand Trucks i 
A complete line (Model i 
600 shown above). 
Models available with 
single or double han- 
dies; open or closed 
plate; air, zero pressure 
or solid rubber tires; 
tubular stair climbers; 
and many other features. 


Copper-Tone Trucks have a 
lifetime copper finish—the 
best-looking trucks in the land. 


Considering their lightness of 
weight and tremendous strength 
—Copper-Tone Trucks are the 
least expensive fine hand trucks 
on the market. 


WRITE FOR OUR NEW 
COPPER-TONE BULLETIN 


M-W + +) INCORPORATED 
204 Jefferson St. e Washington, Mo. 
“MOELLENBROCK & WILKE, INCORPORATED 
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POSITION WANTED 

‘*‘DAIRY COLLEGE GRADUATE 
UNDER 40 OFFERS 11 YEARS OF EX- 
PERIENCE IN PRODUCTION MANAGE- 
MENT PLUS SALES AND PURCHASING 
KNOWLEDGE TO PROGRESSIVE EAST- 
ERN FLUID MILK COMPANY. TRAINED 
IN ALL AREAS OF PROCESSING FROM 
PRODUCER RELATIONS TO PRODUCT 
DELIVERY. BEST PERSONAL AND 
BUSINESS REFERENCES. RESUME ON 
REQUEST. WRITE TO: BOX 37. 3-M-60 

FARM RELATIONS: 18% years in Dairy 
Industry, 14 years in Executive capacity. 
Broad knowledge of Milk Procurement, 
Farm Bulk Handling, Farm to Market 
Hauling problems, Quality Control and 
Federal Orders. 42 years old with family. 
Would like position as Head or Assistant 
Head of Farm Relations Department. Pre- 
fers West or Southwest, but will consider 
other areas. Write to: Box 55 3-M-60 


CONCENTRATED MILK 
(Continued from Page 41) 
barriers interfering with interstate 
shipments of concentrates have 

been removed. 


(Editor's note: Experience shows 
that in regulated markets, when 
concentrated milk is introduced, 
almost immediately it is re-classi- 
fied as fluid milk. This practically 
eliminates the price advantage of 
concentrate over fresh.) 


Sydney Berde, special assistant 
attorney general, State of Minne- 
sota, presented a program to elimi- 
nate trade barriers for concentrated 


milk. 


He asserted, “No government, 
federal, state or municipal, can 
lawfully prohibit the sale of a 
wholesome food product so long 
as that product is neither fraudu- 
lently nor deceptively represented 
to the consumer.” He cited two re- 
cent court cases in support of this 
point of view. 


Mr. Berde declared that regula- 
tion of the production and distri- 
bution of milk and milk products 
is based upon the inherent power 
of the state to regulate occupa- 


tions and activities, which, if un- 
restrained, might become unsafe 
or dangerous. All governmental 
regulation of the dairy industry, 
economic regulation included, is 
grounded on this seemingly simple 
proposition. In upholding New 
York’s first milk price law, the 
United States Supreme Court 
viewed the measure as a means 
of inducing farmers to produce a 
safe milk supply while enabling 
them to maintain “vigilance against 
contamination.” This same reason- 
ing was adopted by the Court when 
it upheld the validity of federal 
economic regulation of the milk 
industry under the Agricultural 
Marketing Agreement Act of 1937. 


Mr. Berde then went on to ex- 
plain how regulatory powers, estab- 
lished for the accomplishment of 
necessary purposes, can be used as 
instruments of market exclusion. 
The laws, he said, are enacted by 
our legislative bodies to regulate 
the production and distribution of 
dairy products. Those laws are 
presumed to reflect the lawmakers’ 
reasonable exercise of informed 
judgment. The courts are not per- 
mitted to substitute their views for 
that of the legislative body if there 
is any reasonable basis to support 
the legislative enactment. 

A second reason cited by Mr. 
Berde for the development of 
“trade barriers” is to be found in 
the nature of the regulatory power, 
itself. All regulation results in some 
hindrance of trade. 

“Regulations that exclude from 
the channels of commerce unwhole- 
some or adulterated or mislabeled 
foods are not called trade barriers 
because they are reasonably de- 
signed to accomplish a legitimate 


end, namely, the protection either 
of the consumer’s health or his 
pocketbook against fraud and de- 
ception,” Mr. Berde declared. He 
said that all regulations governing 
the production and distribution of 
milk unquestionably excludes from 
the market place the milk of some 
producers or the products of some 
plants which do not meet the re- 
quirements of the laws involved. 
But if such regulations are reason- 
ably necessary to assure consumers 
a wholesome product or to protect 
them against fraud and deception 
and if it can be demonstrated that 
deviation from the prescribed pat- 
tern or a different pattern of regu- 
lation is likely to result in an 
unsafe or unwholesome product, 
then such regulations, though they 
result in market exclusion, cannot 
be called trade barriers. But if such 
regulations are not reasonably nec- 
essary; if a safe product can be pro- 
duced without market limitations; 
if alternatives are available to the 
local director of public health or 
commissioner of agriculture that 
would assure consumers under his 
jurisdiction wholesome milk prod- 
ucts while—at the same time — 
permitting the entry of approved 
milk and milk products from other 
jurisdictions, then such regulations 
are, by definition, unlawful trade 
barriers. 

“It's the application of these 
principles to specific cases that irri- 
tates producers, disturbs dealers 
and gives employment to lawyers,” 
Mr. Berde went on. 


For example, sterile concentrate 
presents one kind of problem, fresh 
concentrate another. Fresh concen- 
trate processed and sold in bulk 
for reconstitution prior to delivery 








ALL-WELDED 
Stainless 
UTILITY WASH-UP 


“Our Ads in Your Publication 
Received Numerous Replies and We Have 


Saved Hundreds of Dollars by 
Buying Good Used Equipment.” 





— 


. . . writes the owner of a New York dairy when enclosing copy 
for another classified ad in AMERICAN MILK REVIEW. 

AMR exclusively offers the most complete coverage of the milk 
and milk products industries and reaches the owners, managers 
and other buying executives in every fluid milk plant with 4 or 












TABLES 


Prevent damaged parts! Rolls right up to dismantling 
or assembling job. Flanged shelves keep fittings and parts from 
rolling off. 12 sq. ft. working area. Wash-up sink optional. Swivel 
wheels removable. 


THE Creamery Package MFG. COMPANY 


Gen'l and Export Offices: 1243 W. Washington Bivd., Chicago 7, Ill. 
Sales Branches in 23 Principal Cities 





more delivery routes. 

Whether you want to buy or sell, use these pages to help do the ® 
job effectively. See rate information at the beginning of the 
CLASSIFIED OPPORTUNITIES SECTION. 
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92 WARREN STREET NEW YORK 7, N. Y 
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to the ultimate consumer involves the place of more formal recording BUTTERFAT ACCOUNTING 
different regulatory considerations of experience. In other locations (Continued from Page 88) 
than would the processing and the shop foremen said they did 
onlenal £ tied : he , : 6. Edwards, D., Measuring, Sampling, 
packaging 0 fresh concentrate Or not have the manpower for a pre- Testing Bulk Tank Milk. American 
sale in that form to the ultimate ventive maintenance system. Ob- Milk Review and Milk Plant Monthly, 
consumer. The regulatory prob- viously the function of a preventive 21:(5) May, 1959. 
lems in each case grow out of and maintenance system is to reduce 7. Herreid, E. O., The Modified Babcock 
must be squared with the basic man hours per vehicle. Along with cl aon Gaaliie — 
legal principles. city B, city D was having its lubri- ©. thusens & & Gen <6 Cee 
Mr. Berde then expressed the cation done by an outside con- Milk, Memphis, Tennessee. U.S.D.A. 
Prone as tractor and there went the periodic Mktg. and Transportation Situation, 
view that the legal barriers could MTS 80: 6-15, January, 1950. 
ae . : chance for the trucks to be in- ? , 
be and are being surmounted and 9. Mermenn, 1. F., Gryen, W. @, ond 
that concentrated milk could more spected. Anderson, E. O., Sampling Routines 
than hold its own in any market, . ase of flee ~rati and the Accuracy of Patrons Butter- 
iets cath o “ented kim One phase of fleet operation fat Tests. U.S.D.A. Mkt. Res. Rept. 
if there were a “re-thinking of the was well handled in this dairy. No. 66, May, 1954. 
applicability and the administration Stock was kept at a minimum and ~~“: 
of the federal market order system. the inventories were reasonably Costs and Margins of Milk Distribu- 
: ys inistere ‘eder: " M ph e 
As now administered, federal or- well kept. Shop foreman bought m+ thar —- he a o- = 
ders unquestionably discourage OF parts and supplies but headquarters unnumbered report (Mimeo.) 1950. 
restrict the introduction of a new paid the bills. An ambitious clerk $1. Serer, 8. 0, Commen Seuress of 
product, such as fresh concentrate. in the accounting department did Leaks and Waste in Plants. The Milk 
He recommended that fresh con- a good job of policing prices, using Dealer, 34:131, June, 1945. 
— be placed in a lower price a comparison shopper method. He 12. yoy - —_ . Qs and em. 
‘lassificati ° » its sale “7 e Relationship o rrors in e 
ge to promote its sale. was short on technical knowledge Sete Gk oe eet . Goon 
Ihe difference in transportation but he did know where a dollar Plants. Jour. Dairy Sci., 25 (5) 373, 
costs, Mr. Berde suggested, might conus tote 1942. 
be considered as a logical basis 13. Preston, H. J., Developing Butterfat 
for the establishment of a separate All in all this was not a very Sampling and Testing Programs. 
class for concentrated milk. bad fleet. It needed some attention. og a Bulletin No. 5, Nov- 
. % : ember, " 
Several weeks of intensive work a 
© sf ye is mestiod’ 14. Preston, H. J., Butterfat Sampling in 
were put in a during this = Bulk Handling and Comparative Milk 
é srmanent fleet superintendent Solids Losses. U.S.D.A., F.C.S. Genl. 
TRUCK TALK 1 permanen 
ee : _ was installed. He was the man who Report No. 10, November, 1954. 
(Continued from Page 78) had been shop foreman at head- 15. Rippen, A. L., and Hall, C. W., Flow- 
All the trucks fr ity rere arters. He was enthusiastic about meters and How They Are Used. 
rucks rom city B were quarters. He was enthusiastic ube Milk Plant Monthly, 47; (5) 23, May, 
sent there together with some older the new program and took training 1958. 
trucks from other locations. The ‘ery well. 
fleet was just ite acs oY, 16. Schwarzkopf, V.. Weighing, = 
rae At the time of writing this article —? = hee See & 
one in management seemed to : pgm Review, 12: (8), 1950. 
realize what was happening a phone call from him indicated ‘in 
alze wi ‘as Nappening. s ets Te SAAN 17. Stein, F., Mathis, A. G., and Herr- 
that the fleet savings for this year nama tO, Gs of Oe 
At one location there was a will be between $60,000 and pling and Testing Programs. U.S.D.A., 
pretty good preventive mainte- $70,000. In another year when A.M.S. 212, October, 1957. 
nance system in practice even if it some of the badly selected trucks 18. Thomsen, L. C., Butterfat and Solids- 
was a little informal. This hap- are worked off and the men become Not-Fat—Their Relation to Plant Con- 
trol and Their Implication in Plant 


pened to be city C where the fleet 
was small and memory could take 


better trained, greater savings are 
expected. 


Operations. Milk Ind. Found. “Infor- 
mation Please,” March, 1947. 











more honest-to-goodness .. os 


| CUT DELIVERY COSTS | 


86c PER DAY RENTS ICS 
PORTABLE STORAGE PLANTS 


Temperature from 32° F. to -20° F. 





| JATURAL| SLAVOR , 


with Verley.... 
A Concentrated Distillate from Starter 


@ Fewer deliveries 





- Inc reased Sales @ Uniformly intensifies nat- 
@ Eliminate dry-ice cost ural butter flavor and 
@ 90% less novelty ety 3 cc's of are 
) breakage needed to tensity tee 


Self defrosting. Delivered complete 
ready to use. Plug in for power. 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER WICHITA, KANSAS 
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flavor and 
Sour Cream of uttermitk» . 
¥ res Ci? & Compan 

@4 cc's of "spc will cream pany 

100 galtons Of Ucltace 1375 E. Linden Avenue, Linden, N. J. 
@ Write for new lower prices. 1018 S. Wabash Avenue, Chicago, iW, 
SDC adds NATURAL FLAVOR for greater SALES APPEAL! 
Distributed Nationally by The Creamery Package Mfg. Company 
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READER 
Milk INFORMATION 
| ~~ — SERVICE 


This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 


Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 


1. Decide on which items you 3. Write in corresponding 


want more data. numbers on the card. 


2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 


5. American MILK Review will have the manufacturer fill 
your request. 


OYE a 
USE THIS 
HANDY WAY 


TO 
SUBSCRIBE FOR 


PERSONAL COPIES 
OF // 


) AMERICAN MILK REVIEW 


- @ few minutes a month, spent with your personal copy 
will bring you .. . 













- Up-to-date on cost-cutting, sales building ideas; 





. the latest engineering, transportation, law and labor rela- 
tions information. 


- +» In brief — you'll always know what's going on in the 
fluid milk and milk products industries — if you .. . 


Mail this Postpaid Card Today! 





COMPANY . 


ADDRESS 


ZONE 












































De Not Use This Card after May 15, 1960 


March 1960 





ee ee ee ee ee eee ee ae a a ee eee 


send me AMERICAN MILK REVIEW 
Yes for the period checked 





Year $3.00 


Pan-American —1 year $4. ()) 


tj 1 


[] 2 Years $5.00 
(Foreign — 1 yeor $5. [) 


Title ...........00000 


Name ....... 


Company 


Company Address 


State 


Zone 


City 


[] Send to my home address: 


Address 


State 


Zone 


City 


Bill my company [] 


7 


Bill me 


Check enclosed 
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Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 


Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 


1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 


2. Each Spotlightitem,andeach 4. Sign the card and mail. 
display ad has a number. No postage required. 


5. American MILK Review will have the manufacturer fill 
your request. 
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OF 


AMERICAN MILK REVIEW 


. @ few minutes a month, spent with your personal copy 
will bring you... 





. up-to-date on cost-cutting, sales building ideas; 


. the latest engineering, transportation, law and labor rela- 
tions information. 


. In brief — you'll always know what's going on in the 
fluid milk and milk products industries — if you .. . 


Mail this Postpaid Card Today! 
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Safeway Stores’ new ice crea t in Oakland. Directly 
below: Welde olding tube assembly tr 

s. Bottom: Clos 
ri-C ver rubber plug valves, Tri-Weld 


BaAbove: Gener view shows part of the welded 


SAFEWAY STORES’ 


streamlined ice cream 
installation includes 
new TRI-CLOVER 
“TRI-WELD” Fittings and 
Rubber Piug Valves 
we Safeway Stores have long been known for modern 
self-service retailing and efficient operations. In 
keeping with these progressive methods, their new ice 


cream plant in Oakland, California, was carefully designed 
for “streamlined” processing. 








As part of its flow design, Safeway installed numerous 
butt welded stainless steel liquid lines where Tri-Clover 
“TRI-WELD” welding fittings were used, together with 
Tri-Clover Rubber Plug Valves for directional control in 
this plant. These pipelines all were welded right in the 
plant with newly developed welding machines. 

This is another good example of the way in which 
Tri-Clover fittings and valves ‘keep pace” with modern 
processing methods that are being developed by the 
country’s leading dairy and food plants. Let our engineer- 
ing department help plan your next processing or ‘‘C-I-P” 
installation. See your nearest Tri-Clover Distributor. 


ate oot LADISE! CO. 
EXPORT DEPARTMENT: Tni-Clouer Diuision 


8 S. Michigan Ave., Chicago 3, USA—Cable TRICLO, Chicago Kenosha _ Wisconsin 


Write No. 151 on Reader Service Card 





OVER 125,000 WILSON 


Ice Bank-Cooler 


Dairymen across the nation know there’s a real 
advantage with Wilson design and performance. 


The exclusive extra in every Wilson bulk tank is 
unrivaled experience in manufacturing milk-cooling 
equipment—125,000 farm milk cooler installations—30 
years of engineering and production know-how. This is 
your assurance that Wilson is the most dependable 
equipment available to cool your milk and protect 
your milking investment. 

No other bulk cooler manufacturer has scored so 
many firsts ... has pioneered in the development of so 
many exclusive bulk milk tank features—such as— 
Drop-in refrigeration unit and isolated ice-bank for faster 





exceeds 3-A 
standards 


Direct-Expansion Cooler 


cooling and low-cost operation. A complete unit, it can 
be removed simply by lifting out—no possible damage 
to calibration. Five-Surface Glacier Cooling system 
(chilled water on four walls and bottom) to cool milk 
instantly ... yet never freeze it. Wide-Contact Cold in 
direct-expansion unit provides greater refrigerant pas- 
sage and a maximum area of ‘“‘cooling contact.” 

Look to a manufacturer that will stay in business to 
serve your needs in the years ahead. That’s Wilson! 

Wilson coolers are available in ice-bank or direct- 
expansion types. Packaged or remote installation. Sizes 
from 100 to 700 gallons. Two types of exterior finish— 
easy-cleaning, plasticized, white DuPont Dulux or all 
18-8 stainless steel. 10-year warranty (optional). Write 
for free descriptive literature. 


5-year financing available 


WILSON REFRIGERATION, Inc., Dept. AMR-3, Smyrna, Delaware 


A Division of Tyler Refrigeration Corporation 


Please rush information on: 


“eer” 


cd 


==WILSON 


Name 
Address 


() Ice-Bank Cooler 
CJ Direct-Expansion Cooler 


CJ Can Cooler 
(0 Farm-Size Freezer 


FARM REFRIGERATION IS OUR BUSINESS .. . BULK COOLERS + CAN COOLERS + FARM-SIZE FREEZERS 





Write No. 152 on Reader Service Card 








